OCTOBER 1, 1955 
* 


NAL Te 
, o 6 ; 


ading Publication in the Meat Packing and Allied Industries Since 189 
) = 


> LIBRARY, 
~*"h. &M. COLLEGE OF TEXAS 


appealing 


... like Large Unit Chubs to 


Today's “Smart” Housewife! 


Bologna and Salami Chubs in Tee-Pak Cellulose Casings is a mighty smart 
merchandising idea right now! As more and more packers are discovering, 
housewives are back on a budget binge . . . they want more for their money . . . 
specifically MORE MEAT! That's why one, two and three lb. Chubs are moving 
faster all the time and making more money for the packer! That's why Cellulose 
Casings by Tee-Pak are back in the limelight, too! Interested? Simply . . . 
Call Your Tee-Pak Man Now—He's got all the facts and figures on Tee-Pak Cellulose Chub 
Casings for you! They're available in 1°” and 1%" for 1 Ib. chubs . . . 1%" and 2%" for 
2-3 lb. chubs! Call today! 


Tee-Pak, Inc. Tee-Pak of Canada, Ltd. 


Chicago « San Francisco Toronto 








NEW “DIRECT CUTTING” 
CONVERTER 


...with the NEW 
Special Knife Design 





Capacities 300 to 800 Ibs. 





® Eliminates grinding...greatly reduces cutting time. 


@ Saves from 30% to 50% of your labor cost. 


Write for 
Catalog 


® Cuts cooler...produces a finer textured emulsion. 


@ Safety devices prevent machines from operating with 





hood up. Completely sanitary...easily cleaned! 


SAME OPERATING PROCEDURE AS ALWAYS...SAFE 


‘A 
Highest Reputation 
ul a *% 4 Most Complete Line 
Best Service 


\ 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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GET Mow + FOR YOUR 
ANTIOXIDANT DOLLAR! 


GET ALL 4 VITAL INGREDIENTS 














“BHA” and “BHT”... For Greater Carry-Through Stability! 


Together, they deliver more stability through the baking process 
than an equal volume of either one, alone. 


PROPYL GALLATE...For Maximum Storage-and-Shelf-Life! 
And this potent stabilize:r has an affinity for the “carry-through” ingredients. 


LECITHIN-CITRATE...For Insurance against Metal Contamination! 


Only from Griffith can you secure the color protection of this oil-soluble 
ingredient. It sequesters trace metals. (Pat. No. 2,677,616) 


GET NEW "G-15” ANTIOXIDANT 


Formulated and Sold by Griffith Exclusively 








**G-15” is the only antioxidant that contains 
all four vital ingredients. It’s entirely oil-soluble . . . 
mixes easily and thoroughly in the fat. Doesn’t alter 
taste or color. Is safely stored and shipped in ordinary, 
no-deposit steel drums. 

Get MORE for your money. Start today by getting the facts 


about the performance and cost of ''G-15""—from our representative, 
or by return mail. 


THE ? 
LABORATORIES, INC. 


In Canada—The Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St., NEWARK 5, 37 Empire St., LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, $. A.— Caixa Postal 300 Mogi das Cruzes, Sao Paulo, Brasil 
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Free Trade in Good Meat 


One problem which state meat packer asso- 
ciations might approach in a spirit of realistic 
give-and-take, for the ultimate benefit of all 
operators in the area, is that of establishing 
uniform inspection and sanitary standards 
which, if fulfilled, would make the products 
of any in-state processor acceptable in every 
community in the commonwealth. 

This would require (for states which do not 
already possess such laws) industry sponsor- 
ship of legislation for the establishment of 
effective public-paid meat inspection under 
which the products of all qualified processors 
would be “legal tender” in the largest or 
smallest municipality. In some cases such laws 
may be in existence, but may not be enforced 
or adequately supported by public funds. 

We understand the natural reluctance of 
many intrastate packers and sausage manufac- 
turers to ask for their own regulation under 
standards which would probably have to be 
approximately equivalent to those of the fed- 
eral meat inspection service to win universal 
acceptance, However, we also recognize that 
unless they do follow such a course in some 
states, the intrastate meat business may even- 
tually be “Balkanized” into small parcels so 
that the processor will be able to sell only 
within a few miles of his own plant’s doorstep. 

Restrictive local ordinances, whether they 
are sincerely enacted to protect a community 
against sub-standard operations and products 
from outside, or are actually designed to in- 
sulate home-town plants from the competition 
of others, can eventually cut deep in many di- 
rections. An operator may benefit today—but 
find that his own ox is gored by another com- 
munity’s retaliatory action tomorrow. 

There certainly should be some common 
ground on which the individual community's 
reasonable desire to protect the welfare of its 
own citizenry can be compromised with the 
American concept that traffic in honest goods 
and services between individuals, localities, 
regions and states should be free and unim- 
peded, 

This is interdependent America in the 
twentieth century; we do not live in Athens 
or Sparta, B. C., or in the city-states of me- 
dieval Europe. 


News and Views 





The Interstate Commerce Commission is being asked by 


WSMPA and other members of the Western Livestock and 
Meat Industry Council to suspend the proposed reduction of 
westbound rail freight rates on fresh meats and packinghouse 
products. The reduction was given final approval last week by 
the Trans-Continental Freight Bureau, Association of Western 
Railways. A full hearing on the controversial matter is de- 
manded in the petition being filed with the ICC. The TCFB 
has ordered publication of the new rate advice, which will 
reduce westbound rates on fresh meats and packinghouse prod- 
ucts by 50c per cwt. and eliminate the 15 per cent surcharge, 
effective 30 days from publication, unless suspension is ordered 
by the ICC. 

WSMPA contends that the reduction would distort the rela- 
tionship between fresh meat, packinghouse products and live- 
stock and that the railroads, instead of regaining traffic, would 
lose revenue in a resultant cutting down of the slaughter of 
cattle and hogs in the Pacific Coast region. 


Refrigeration Will Share the spotlight with automation at 


the engineering and construction session during the American 
Meat Institute’s annual meeting November 11-15 at the Palmer 
House, Chicago. The program for that session, scheduled for 
Saturday morning, November 12, will include a panel discus- 
sion by the AMI’s refrigeration committee, covering problems 
most commonly submitted to the Institute by meat packers. The 
audience will be invited to participate in a question and answer 
period after the discussion. Speaker on “Automation in the Meat 
Packing Industry” will be C. E. Evanson, president and gen- 
eral manager of T.A.B, Engineers, which has rendered con- 
siderable service to meat packers. Evanson, a graduate of 
Illinois Institute of Technology, is the originator of the Auto- 
mation Rating Chart, which assists executives to evaluate and 
plan for automation. 

A talk on modernization of selling and merchandising meth- 
ods for improved results will be a highlight of the sausage 
section meeting, also set for Saturday morning. A third Sat- 
urday morning session, the accounting section meeting, will 
feature a discussion of weekly and monthly closings by a panel 
of industry accountants. New developments in sausage and 
problems in prepackaged meats are among subjects to be dis- 
cussed at the scientific and operating section meeting to be held 
concurrently with the livestock session Friday morning, No- 
vember 11. 


"On To New Orleans” is the NIMPA slogan as plans ad- 


vance for the forthcoming meeting of the association’s Southern 
division October 28-29 at the Roosevelt Hotel. As at the highly- 
successful Eastern division meeting last month (see the NP of 
September 24, 1955), sales training, labor relations and cost 
accounting will receive major attention and record attendance 
is expected. Speakers at the New Orleans meeting will include 
Fred Sharpe, sales training consultant on the staff of the Uni- 
versity of Kansas, and Father Theodore V. Purcell of Loyola 
University, author and student of human relations in the pack- 
inghouse industry. The regional meeting will be open to non- 
member packers as well as members from all NIMPA divisions. 
In charge of the meeting will be Frank Thompson, president of 
Southern Foods, Inc., Columbus, Ga., who is vice president of 
the Southern division. 
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NIGHT and day, schoolhouse on wheels serves retailers. 


STORY, “The Miracle of Food,” created by Swift 
A & Company as part of the company’s Centennial 
celebration, is touring the country in a big red 
schoolhouse on wheels, Developed to help the retailer 
improve his merchandising techniques and give him a 
sense of pride in his contribution to improved living 
standards, the “miracle” is the ultimate in purposeful adult 
education. 
The firm’s merchandising division took a cue from 










INTERIOR of auditorium formed by two trailers is spacious and air conditioned. Note visual aids employed by speakers. 
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New Role for Old ‘Red Wagon’ 
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ing the tenets of modern meat 
merchandising to retailers across 
the nation. 


Swift’s legendary red wagon, with which founder “Stave” 
Swift started his meat packing career, when it designed 
the ingenious school. 

The mobile school is unique in that it comes to the pupil 
—the retail meat dealer, The local Swift sales manager in- 
vites all the meat retailers in his area to a special showing 
of “The Miracle of Food.” 

Two large trailers, the widest, highest and longest per- 
mitted by highway laws, make up into the school build- 


prompt 
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ing. Each truck trailer weighs approximately 40,000 Ibs. 
A permanent five-man operating crew travels with the 
units and turns them into an auditorium in two hours. 
The diesel powered red wagons are converted into a mod- 
ern red school house complete with its own lawn. Air 
conditioned, the all weather classroom seats 125 people. 
Seating is arranged so that each row of chairs is higher 
than the row in front for good visibility. The school is 
equipped with its own sound system, projection booth and 
three projectors for use with a wide cinemascope screen. 
Panels illustrated with a variety of colored themes flank 
both sides of the auditorium. These are lit up at appropri- 
ate times. 

The Swift sales manager of the area in which the film 
is being shown is host to the retailers at a dinner or lunch- 
eon which precedes the presentation of “The Miracle of 
Food.” 

The story tells how the factors of refrigeration, sani- 
tation, variety, nutrition and modern merchandising have 
contributed to the welfare of the average American. Back 
in 1855 more than 85 per cent of the 27,000,000 Ameri- 
cans were engaged in growing food for the nation. Yet 
their efforts only provided some 100 retail food items from 
which the customer could choose and many of those were 
seasonal. Today, with about 16 per cent of the population 
producing foods for 160,000,000 people, the average store 
has over 4,000 year-around-stock items from which the 
housewife can select her menu. 

The anchor man in this modern miracle of food is the 
food retailer. It is largely through his effort that the bless- 
ings of variety and nutrition become staple commodities 
within reach of all. The film points out that the food re- 
tailer makes available a kingly fare at a very nominal 
profit, one of the lowest in merchandising. 2 

The program is intended to instill in the retailer a sense 
of pride in his work and contribution to the welfare of 
his community. It emphasizes the need for his services in 
this world of modern technology, with its focus on the 
atom. While not as awesome as atomic implications, the 
miracle of foods is equally spectacular. 

When the film ends, the sales manager introduces 
William A. Wallace and Jack O. Graham, lecturers, along 
with their animated heckler, Uncle Cash, the cash register 
that lights up, jingles and sounds off every time a sound 
merchandising idea is presented. Wallace and Graham 
promptly get down to bed rock of dollar and cents meat 
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FOUR TYPES of housewives that the retailer must sell are repre- 
sented by the realistic dolls that are used as visual teaching aids. 






LECTURERS Wallace and Graham scan map showing where they've 
been with meat caravan and the vast area still to be covered. 





READY TO ROLL, caravan leaves warm Florida for trek to the northern states. 
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time to Eastern 


Knock 24 hours 
off shipping 


markets 


...at no extra cost 
...via New York Central 
““HARLY BIRDS”’ 


Dew York Central’s “Early Bird”’ 
express-speed trains regularly beat 
trucks in over-the-road time on the 
long hauls from the West and South- 
west to New York, Buffalo and Bos- 
ton. “Early Birds’ make the Chicago 
to New Yorkruninaslittleas 22 hours. 


The saving of one day’s shipping 
time by “Early Birds” in reaching 
the large markets in the East means 
perishables and food products are a 
day fresher on arrival. Fast, depend- 





able, on-time delivery means better 
market prices—less waste of perish- 
able commodities—more profit for 
shipper and consignee. And you pay 
no more for “‘Early Bird”’ service. 

In shipping via “‘Early Bird” serv- 
ice, you save the cost of one less icing 
for reefers en route, the cost of one 
day’s feeding for livestock. 

The New York Central is the only 
railroad with a direct line into the 
Manhattan produce markets. 


New York Central System 


The water-level route of fast, dependable freight service. 
GENERAL OrrFiceEs: 466 Lexington Avenue, New York 17, N.Y. 


Freight cars arriving from west of 
the Mississippi and south of the Ohio 
Rivers merge with the “Early Bird” 
fleet at the St. Louis, Peoria, Chicago 
and Cincinnati Gateways. Local- 
origin freight departs from St. Louis, 
Peoria, Chicago, Detroit, Cleveland, 
Cincinnati and Indianapolis for Buf- 
falo, Boston and New York. 


Ask your nearest New York Cen-| 
tral Freight Representative for a| 


copy of the ‘“‘Early Bird” timetable. 
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merchandising. As the presentation 
unfolds, the two speakers take turns 
in discussing specific topics. When 
one speaks the other remains in the 
background or assists by doing black- 
board calculations, displaying charts, 
etc. This technique of presentation 
forestalls audience restlessness. 

Wallace and Graham occupy sepa- 
rate rostrums which are spotlighted 
during their specific discussion. The 
merchandising presentation lasts over 
an hour and a half, thus this shifting 
of speakers keeps the audience at- 
tentive. Uncle Cash chimes in occa- 
sionally to add varicty. 

Subject matter of the presentation 
takes its theme from the name of the 
dieselized schoolhouse, “Swift Mer- 
chandising Caravan.” Both speakers, 
who have multi-unit retail executive 
experience, tell the audience the 
“how” of better meat merchandising. 

For example, thev tell the retailer 
how proper showcase refrigeration of 
30° to 40° F., with a relative humid- 
itv of 70 to 75 per cent and proper 
packaging, can lessen meat shrinkage. 
With good handling from delivery to 
showcase displays, shrink can be held 
to 1.5 per cent. Poor handling will 
make it rise to 5 per cent. The aver- 
age is 3 per cent. On weekly meat 
sales of $1,000, the difference be- 
tween ‘poor and good handling is $35 
a week or $1,820 a year. 


Building Consumer Confidence 

Wallace and Graham describe the 
correct techniques for displaying 
product in a showcase to attain maxi- 
mum sales from store traffic. Retailers 
are told that self-service meat cases 
should be placed after service count- 
ers for greater meat sales. Self-service 
cases should have high volume items 
like packaged frankfurters and bacon 
displayed at the ends of the case to 
convert these dead spots into sales 
getters. 

Profit potential of handling canned 
meats, frozen meats and plant foods 
are presented. For example, the au- 
dience is told that frozen food sales 
now average 10 per cent of food store 
volume. Per capita consumption of 
frozen foods has moved from 17 lbs. 
in 1936 to 42 lbs. in 1954. 

The preparation of hamburger is 
also discussed. As the largest meat 
selling item, it deserves top attention. 
The key to good hamburger, the au- 
dience hears, is fresh grinding. It 
never should be held over night be- 
cause off-flavor starts after six hours. 
With variety and freshness the aver- 
age store can increase its hamburger 
volume 10 per cent. 

Packaging day old hamburger and 
placing it in a frozen food cabinet as 
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a pet food item is suggested as a con- 
fidence builder for the store’s ham- 
burger line. Retailers are advised to 
place a sign reading, “Day Old Ham- 
burger For Your Pet—Special 15c,” 
near this item. 

Through the whole session, Wal- 
lace and Graham have the support of 
pictures and graphs projected onto 
the screen. 

The presentation is keyed to four 
animated dolls introduced by the 
speakers. Each doll represents a dif- 
ferent type of housewife: 1) the 
grandmother; 2) the mother of two 
growing boys as the representative of 
the average family of four; 3) the 
working housewife, and 4) the newly- 
wed. Each tells what she wants when 
she shops. The audience learns that 
the housewife’s wishes are paramount 
for she spends approximately $1,300 
per year for food. As loyal customers, 
500 housewives could push a store’s 
sales over the $500,000 mark. How 
they can be converted into loyal cus- 
tomers is the theme of the lecture. 

In conclusion, the speakers give 
the audience several keys to profit- 
able promotion, Special sales activi- 
ties should be held at least once a 
month, This does not mean a bargain 
sale, but rather a promotion around 
a special activity or theme. The 
speakers advise that a_ store-wide 
sales kit is available to retailers from 
Swift salesmen. It is built around the 
theme, “The Miracle of Food.” The 
kit contains materials suitable for 
essay or guessing contests. 

The Swift Merchandising Caravan, 
at the date of its Chicago showing, 
has covered a large part of the east- 
ern half of the nation. As the tractors 
hitch to the trailers, the caravan will 
move westward, telling the same im- 
portant story in many communities. 

While the Miracle of Food dis- 
penses hard-hitting cash-jingling in- 
formation, it is also remarkably free 
of any specific effort to merchandise 
Swift. Naturally, closeups feature 
Swift products. However, in store 
shots competitor’s products are shown 
also, imparting added authenticity to 
the presentation. 

The higher level of meat merchan- 
dising that the caravan extolls will 
benefit not only Swift & Company 
but the entire industry; for one of the 
major keys to better packer profits is 
better retail meat merchandising. # 


Financial Notes 


The board of directors of John 
Morrell & Co., Ottumwa, has de- 
clared a dividend of 12%c a share on 
its common stock, payable October 
28, 1955, to stockholders of record at 
the close of business October 7, 1955. 


Firm Argues Seller Should 
Pay for Condemned Cattle 


That cattle when purchased for 
slaughter for human consumption 
carry the implied warranty that they 
are fit for such purpose was to be 
argued this week in San Francisco on 
behalf of San Jose Meat Co., San 
Jose, Calif. 

The company was cited by the 
Packers and Stockyards Administra- 
tion because of its refusal to pay for 
six head of fat beef cows that were 
condemned out of a purchase of 33 
from a commission company at the 
South San Francisco Union Stock- 
yards. 

The cattle were purchased for im- 
mediate slaughter and were classified 
as top beef cows on the market that 
day, bringing the top price in that 
market for fat beef cows. San Jose 
Meat Co. contends that these cows 
purchased for human consumption 
carried the implied warranty of being 
fit for that purpose. 

When six cows of the first ten 
killed were condemned for anaplas- 
mosis, the company refused payment 
of the draft for the entire load of 
cows, tendering instead a check for 
27 that were slaughtered and passed 
by the Meat Inspection Service as 
fit for human consumption. 

Brobeck, Phleger and Harrison of 
San Francisco, legal counsel for 
WSMPA, was to defend San Jose 
Meat Co. at the San Francisco hearing 
and in any litigation resulting from it. 
WSMPA feels that this could prove 
to be an ideal test case wherein the 
industry alleges that cattle, partic- 
ularly of the higher grades, when pur- 
chased for slaughter for human con- 
sumption carry the implied warranty 
that they are fit for such purpose and, 
if found unfit by the Meat Inspection 
Service, the purchase price for such 
condemned cattle should be refunded 
by the seller to the purchaser. 


Contempt Charges Against 
Helstein, Aides Dropped 


Contempt of court charges against 
Ralph Helstein, president of the 
United Packinghouse Workers of 
America, CIO, and two of his top 
aides were dismissed recently by New 
Orleans Judge Walter B. Hamlin. 

The three had been scheduled to 
appear for trial, charged with viola- 
tion of a restraining order banning 
picketing at a strike-bound Louisiana 
sugar refinery. Charged with Helstein 
were his administrative assistant, 
Charles Fischer, and District Director 
George Thomas, They denied the 


allegation. 
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In MILWAUKEE «os in WESTPHALIA... 


fine sausage-makers use natural casings! 


You'll make your best 


LIVER SAUSAGE with 
ARMOUR HOG BUNGS! 


Out of Milwaukee comes some of the world’s finest 
liver sausage. It’s liver sausage that’s known for its old- 
world flavor and quality. Armour Hog Bungs have helped 
build this reputation. 

Graded and inspected for uniform size, shape and tex- 
ture, Armour Hog Bungs simplify many sausage-making 
problems. Appearance is one. Armour Hog Bungs cling 
tightly to the meat during cooking—produce plump- 
looking, well-filled sausage. Smoking is easier, more even, 
too, with Armour Hog Bungs— another natural benefit of 
natural casings. 

Only our best casings are ever sold for sausage-making. 
Let these natural casings help you make your best sausage! \" 
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ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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By providing comfort 
facilities for visitors and 
built-in bruise prevention 
features, Louisville 


packer constructs 


Pens That 
Please 


HILE livestock buying and sell- 

ing still is a man’s job, more 
members of the opposite sex are 
making appearances around terminal 
markets than ever before. It’s com- 
mon for a farmer to bring his wife 
or daughters along when he drives to 
town to market a few hogs or steers. 
Perhaps the missus will corral a part 
of the check her husband earns to 
buy that new winter coat. 

The women add color to the mar- 
ket. Often they are seen seated on 
fences about the pens, chatting in the 
lobbies of exchange buildings or eaves- 
dropping on trading in the alleys. 
Many of the larger terminal markets 
have provided waiting rooms for 
them. 

When the Henry Fischer Packing 
Co., Louisville, Ky., rebuilt its live- 
stock handling facilities, it kept the 
women in mind. Carl T. Fischer, 
president, said his firm supplements 
its livestock procurement on the 


BOWEN McKINNEY, assistant livestock buyer, works scale as 


Bruce Pearce views indicator shown by arrow at left. 
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EXTERIOR VIEW of new livestock handling facilities that have been erected next to 
packing plant. Animals can be unloaded simultaneously at four chutes. 





INTERIOR of above structure contains overhead catwalk from which visitors can view 
unloading and weighing operations. Women's comfort rooms are at left rear. 


Bourbon Stock Yards by direct buy- 
ing from farmers. He has observed 
that more and more women have 
been coming to the plant in recent 
years. The visitors had to travel 
through the packinghouse to reach 
rest rooms. Management considered 
this unguided tour a hazard. 

The new livestock setup provides 
the comforts of home for the women 
on a second floor level. If they desire 
they can stroll along a Grip Strut 
catwalk that was erected under the 
roof but above the pens. From this 
vantage point visitors can watch live- 
stock being unloaded, weighed and 


graded and driven into holding pens. 

Teenagers, especially, like to view 
the proceedings for frequently they 
have a personal stake in the animals 
being marketed. The livestock pen 
area is roofed and illuminated with 
fluorescent lights. 

On the ground level of the pens 
are located comfort and rest rooms 
for men and the scale house. 

The producers are at liberty to 
watch the scaling operation. To as- 
sure the farmer that he is getting his 
exact weight, the firm installed a 
poise indicator. This tool has a dial 
face with a large hand. As the poise 





AFTER BEING weighed, animals are driven to pens through power 
gate that moves vertically at push of button. 
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LEFIELL 


CAST ALUMINUM _ 
LAVATORY co 


Self-contained, 
easy to clean, 
polished heavy cast 
aluminum lavatory 
built to approved sani- 
tary standards. Will last 
a lifetime. Permanently 
corrosive resistant. 
Smooth seamless 
lines. Separate 
chromium plated 
brass P-trap where needed. Foot 

controls deliver hot or cold water from high 
spray head that allows washing arms up to 
shoulder. Equipped with unbreakable plas- 
tic soap dispenser. Also available are 











cleaver sterilizer, knife sterilizer and drink- 


Order Now! 


ing fountain attachments. 


Available for im- 
mediate shipment 


Le Fiell 
Mfg. Co. 


3359 Packers Ave., Los Angeles 58, Calif. 








RUDD BASKETS 
Pay For 


Themselves 
in 20 Trips 





gaat halelsMme late 














RUDD BASKET COMPANY 
Starks Bldg., Louisville, Ky. 








is moved on the beam to record the 
exact weight of the livestock on the 
scale, the hand moves until the cor- 
rect weight is reached on the beam. 
At this point, the hand is directly 
under a large 0 on the face of the 
indicator, Bruce Pearce, livestock 
buyer, said the hand is visible from 
any part of the scale house and even 
from the immediate outside area. 

The four sides of the scale house 
are equipped with steel sashed win- 
dows to permit ready viewing of 
weighing. When the poise is beamed 
correctly, the tamper-proof weight 
ticket is punched with a hand gripper 
which embosses the weight on the 
ticket. The device is another tech- 
nique used to gain the confidence and 
good will of the producer. 

Directly under the scale house is 
the beam house. Here the various 
main beamings of the scale can be 
inspected either by the government 
inspectors or the firm’s maintenance 
crew. If any adjustments are needed, 
they can be made quickly as the scale 
pit is approximately 7 ft., high, allow- 
ing a man to work freely. 


Four Chutes Minimize Risk 


Another important factor con- 
sidered in the construction of the 
livestock pens was bruise prevention. 
Fischer asserted that every effort was 
made to minimize the risks in han- 
dling livestock. Four unloading 
chutes were built. They are flush 
with the wall of the pen so that 
livestock moves directly from the 
truck to the chute. The chutes have 
two different levels to eliminate any 
downward or upward steps by the 
livestock. One chute is equipped with 
adjustable flooring that is operated by 
winch and permits aligning the 
chute with any truck bed that varies 
from the common standard. It also 
can be used to unload second beds 
from large livestock vans. 

Bowen McKinney, assistant _live- 
stock buyer, noted that having sev- 
eral unloading chutes is an asset 
in bruise prevention. When some 
drivers arrive at the plant they want 
to unload pronto and chafe if kept 
waiting. An irritated driver is not a 
good livestock handler. With the four 
chutes unloading is prompt and driv- 
ers are not kept waiting, McKinney 
said. 

Within the pens piping and smooth 
wall surfaces, such as concrete, are 
features that reduce bruises. Where 
timber is used, all the bolting is coun- 
tersunk. The two main gates that 
allow the animals to move onto the 
scale and away from the scale to the 
pens are equipped with overhead 
mechanical hoists. They are operated 






























HOIST that raises gate by chain connection 
is shown at upper right. Free end of chain 
moves into pipe-like container below. At 
lower left gate can be seen in closed posi- 
tion. 


by the scaler in the scale house. As 
the gates move vertically they lessen 
the risk of bruising as the animals 
are not crowded while swinging gates 
must be opened in the relatively con- 
fined quarters of the scale. The gates 
move up and out of the way. 

The pens themselves were planned 
to minimize driving of animals. In 
the front part of the unloading sec- 
tion are pens in which individual 
lots of livestock are held as they are 
unloaded. These pens are in the im- 
mediate area of the unloading chutes. 
The animals are directed to the scale 
as needed. The scale house has a 
public address system to facilitate 
the movement of animals and to alert 
the producer when his stock are be- 
ing scaled. 

Visitors on the catwalk above get 
a clear view of the weighing proce- 
dure. 

From the scale the animals move 
directly to the holding pens adjacent 
to the driveways leading to the dress- 
ing floor, Normally the animals travel 
in a direct route, lessening the 
amount of handling they undergo and 
the hazards of slipping and falling. 

The flooring of the pens is designed 
to assure trouble-free footage for live- 
stock. While the packer is still exper- 
imenting with materials, a combina- 
tion of limestone and asphalt is used 
currently, Pearce said the floor pro- 
vides good footing and can be resur- 
faced easily. 

The pens have watering and feed- 
ing facilities and the entire area is 
cleaned daily. This lowers the 
amount of soil the animals carry into 
the plant and also encourages better 
producer-packer relations. 

Fischer declared the new facilities 
have proved to be a sound invest- 
ment. The amount of carcass bruising 
has been lowered markedly and the 
number of visitors at pens has in- 
creased by 15 per cent. a 
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OLIVES! 


Select, choice, finest Spanish stuffed olives by the hundreds 
of barrels are now in stock. We import only the correct 
quality and size for your Olive Loaf. So write us today 
to cover your requirements. 


7 #2 us on G. é: 


Spice Importers and Grinders 


523 EAST CONGRESS DETROIT 26, MICHIGAN 
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B&D 


PRIMAL CUT SAW 














for speedy, accurate breakdown of beef and hog 
carcasses—on the rail or cutting table. 


332 SOUTH MICHIGAN AVE. ° 








No. 3 in a series of ad- 
vertisements featuring in- 
dividual items in the full 
line of B&D Packer-Ap- 
proved Machines. 





In this Primal Cut Saw B&D offers you the fastest and el + breakd of 
primal cuts yet devised. 
on the block or table. 


It performs with equal ease, dependability and economy 
10-inch blade cuts to depth of 31/2 inches making it par- 


ticularly well-suited to beef blocking and general purpose pork cutting. 


BEST & DONOVAN 


CHICAGO 4, ILLINOIS 





Invest In The Best... 





Buy B&D Machines 
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15 West Huron Street 


WHAT DO YOU KNOW ABOUT 


“Productivity and Cost Reduction in the 
Meat Industry" 


A new book by industrial engineer E. Michael Bannester, which 
is sold only by the PROVISIONER, discusses: 


From marginal to profitable operation through increased 
productivity. 

Productivity and efficiency, the man-hour, unit labor costs, etc. 
Plant layout and materials handling; productivity relationship. 
Incentive: work simplification versus speedup. 

Work measurement; motion and time study; job evaluation. 

Cost control. 

Quality control and its application to meat packing. 

Industrial engineering: how and who. 

The hog kill; productivity gauge; how to check your labor cost. 
The hog cut out; gauging; measurement by piece or weight. 

The cattle kill; productivity gauge; labor saving developments. 
Boning; productivity; integration of work standards. 

The sausage kitchen; efficiency, scheduling; operations analysis. 
Pre-packaged meats; productivity gauges and cost savings. 
Canning. 

Order assembly, packing and shipping; order picking, product 
grouping, line planning, etc. 


Send order and remittance ($6.50 per copy plus 25c if foreign shipment) to 


BOOK DEPARTMENT 


THE NATIONAL PROVISIONER 
Chicago 10, Illinois 
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Packers Get Help on 
Management Problems 
at 2-Day Seminar 


Fifty-five meat packers from all sec- 
tions of the nation went back to the 
classroom last week. They attended 
a two-day seminar on management 
conducted jointly by the Industrial 
Relations Center of the University of 
Chicago and the American Meat In- 
stitute at the Shoreland Hotel, Chi- 
cago. 

The seminar, entitled “Building 
Your Organization and Its People,” 
was designed. to help management 
understand its own organization thor- 
oughly and objectively in order to 
make the soundest policy and opera- 
tional decisions for benefit of company 
and employes. 

Under the first major topic, “In- 
ventory of the Organization—Positions, 
People and Problems,” were discussed 
these important subjects: 

1, Management Positions—how to 
clarify objectives, duties and respon- 
sibilities. 

2. Management Qualifications — 
ways to determine basic specifications. 

3. Present Management Personnel 
-- assembling information on_ their 
background and qualifications. 

4. Reserves and Replacements — 
estimating the number needed, readi- 
ness, availability. 

5. Organizational Needs and Prob- 
lems—identifying key problems of the 
organization and mapping action to 
meet them. 

The second major topic, “Appraisal 
and Improvement of Performance Po- 
tential,” was broken down thus: 

1. Performance — how to appraise 
and improve current performance at 
all levels, including worker, middle 
management, supervising and execu- 
tive groups. 

2. Potential — procedures for gaug- 
ing and developing future potential. 

3. Selection—setting up procedures 
for appraisal and selection of new 
members of management. 

The final major topic, “Develop- 
ment of the Organization and its Peo- 
ple,” consisted of: 

1. Climate—establishing conditions 
under which men will develop and 
grow. 

2. Coaching — providing aids for 
coaching and developing subordinates. 

3. Individual Programs—setting up 
individual programs of development. 

4. Group Programs — establishing 
group plans and programs of develop- 
ment. 

The seminar was so set up that 
each major topic was presented in 
general terms by Dr. Robert K. Burns, 
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professor of business and social science 
and executive officer of the IRC, the 
University of Chicago. Burns then 
turned the rostrum over to a member 
of his staff who covered the subjects 
in detail. For a final indoctrination, 
the students were divided into four 
discussion groups, each led by a 
packer and an IRC member. 

John H. Moninger, director of in- 
dustrial relations, American Meat In- 
stitute, was enthusiastic about the 
seminar. He felt that packers derived 
much from the course and returned 
to their plants armed with new facts 
and approaches to help solve many 
management problems. 


Oregon Explains New 
Meat Dealer Permits 


To clarify some confusion caused 
by three new types of state meat 
dealers licenses in Oregon, the State 
Department of Agriculture has issued 
a bulletin listing the following data 
on what each type of license covers: 

License to slaughter meat food 
animals—permits slaughter of cattle, 
sheep, goats, swine, poultry and rab- 
bits and sale of any or all of them 
at the place of business. 

License to slaughter poultry or rab- 
bits only—permits slaughter of poultry 
or rabbits and sale of them as well as 
meat foods products at the place of 
business. 

Sellers license—for establishments 
which do not slaughter. Permits sale 
of any of the red meats, poultry and 
rabbits at both wholesale and retail. 

Each license covers only one place 
of business. Prior to this time, four 
licenses were used to cover the same 
field. Under the new law, one-half the 
license fee for the first and_ third 
licenses mentioned above is earmarked 
as the meat industry's share of an 
estimated 50 per cent of the costs of 
the pilot meat inspection program. 


Hearing on Rate Increase 


Evidence relative to the petition of 
the California Trucking Associations, 
Inc., seeking a 5 per cent interim in- 
crease in the rates and charges set 
forth for the transportation of live- 
stock, will be received at a public 
hearing at 10 a.m. Thursday, October 
27, in the Commission’s Courtroom, 
State Building, San Francisco. The 
case is designated as Case No. 5433. 


Nutrition Research 

The USDA has established three 
branches for home economics re- 
search dealing. with human nutrition, 
clothing and housing, and household 
economics. 
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Let your package reflect the 
quality of its contents. 
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The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 

U bars are wide, long, and heavy. Overlapping side 
flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 

Frame and panels are of cast iron. Panels are heavily 
ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. 

Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shaft is thru roller chain and bevel gears, and oper- 
ates independently. 

The lower shaft with ten point scraper stars runs at 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 
Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
rated if desired. 








Discharge end showing 
heavy U bars and 
spiral formation 
of belt scrapers. 


Jumbo U bar 
with 10 point 
star on lower 
shaft and 6 
point star on 
upper shaft. 
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JUMBO DEHAIRER 


DESIGNED TO DEHAIR CLEAN and FAST ° 1000 per HOUR 














oF faye egy 
mace 


All adjustment and maintenance parts easily accessible, 
Replacement parts from stock. 

Motors are Standard. 

Designed for low-cost operation. 

Plant layouts are available. 

Starting engineers may be provided. 

Equipment for the entire plant. 

User list on request. 
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WHEN IT’S IT’S BEST 


“BOSS dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard, Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 





BOSS Universal Dehairer 
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Upper Shaft 
No. 121 * i 
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BOSS 200 20 20-6 point— Sites stars 
Universal Lower Shaft é Feed | Lower Shaft 
“ Dehairer 20-10 point hes ac 20-10 point 
stars 
No. 150 
BOSS , Hydraulic 16-4 point 
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i Boby BOSS Dehoirer 





For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 





THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
102 BLADE STREET CINCINNATI 16, OHIO 


“The Cincinnatian’’ 
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Proper Selection, Use and Care of Hose 


By H. NYE JOSLEYN 


KNOWLEDGE OF HOSE con- 
struction and knowledge of the re- 
quirements of the service in which 
it will be used are important factors 
in procurement to obtain maximum 
effective and economical life in the 
meat plant. These topics were dis- 
cussed in NP articles in the issues 
of September 3 and September 17. 

However, perhaps even more im- 
portant in getting long life and good 
service from packinghouse hose are 
proper installation and maintenance. 

Couplings may be purchased al- 
ready attached, or separately to be 
installed as needed. On some special 
kinds of hoses, such as those of large 
diameter, thick body or metal con- 





STANDARD PIPE forced into hose is likely 
to damage inner tube and fabric. Note 
evidence of too tight a fit in belling of 
hose end. To the left is shown wear caused 
by some particular abrasion in use. Turning 
end for end will make hose last longer by 
alternating positions of greatest wear. 





Sy on 
tN ‘it: 


CLEANUP HOSE NOZZLE has a standard 
pipe nipple threaded into an adapter hav- 
ing a proper sized shank to fit inside of 
hose. A wide band holds shank without 
-damage to outer covering. 
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struction, satisfactory attachment of 
couplings is virtually impossible with- 
out special equipment which is too 
expensive for occasional use. Some 
couplings have special threads or 
other characteristics that are not in- 
terchangeable with standard fittings 
or those in common use about the 
plant. Hose orders should always in- 
clude the specifications, “with” or 
“without couplings.” If ordered with 
couplings, then particular information 
must be included concerning size, 
style and means of connection. 
Cleanup hose couplings are ordinar- 
ily fastened to hose by means of in- 
expensive wire or metal tape band- 
ing tools. For universal application 
this kind of hose is usually equipped 
with interchangeable couplings that 
can be rapidly and positively installed 
and linked with similar hoses, or 
sources of supply, anywhere about 
the plant. A durable bronze unit is 
often used which can be easily con- 
nected by a half turn. Various popu- 
lar types are referred to as “Chicago”, 
C. P., or universal quick acting, with 
each coupling half identified by male 
and female lugs and a rubber gasket. 
Couplings for fire hose vary greatly 
in the size and number of threads and 
require special tools for installation. 
Before ordering, it is good practice 
to check with the local fire depart- 
ment to assure uniformity with mu- 
nicipal equipment. Interchangeability 
may be invaluable in the event of a 
big disaster. In ordering fire hose 





FORCING OVERSIZE SHANKS INTO HOSE 
1S A COMMON REASON FOR FAILURE 


HOSE 


THREAOED PIPE NIPPLE 





FORCING WRONG SIZEO NIPPLE INTO HOSE 

DAMAGES TUBE LINER. PRESSURE CREEPS 

BETWEEN TUBE & FABRIC CAUSING 
RAPID DETERIORATION 
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SHOULDER ALLOWS SHANK TO 
ENTER PRE-DETERMINED DISTANCE 


INNER TUBE 
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RUBBER GASKET 


PROPER FITTING HAS CORRECT SIZED 
SHANK. LINER IS UNHARMED AND 
SHANK IS SECURELY FASTENED 
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old couplings should be cut off and 
sent in for remounting or as a true 
sample of requirements. Inaccurate 
written description of the customary 
odd-sized threads often results in de- 
lay and misunderstanding. 

AVOID ABUSE IN MAINTE- 
NANCE: Probably one of the com- 
monest causes of hose failure lies in 
the improper or careless attachment 
of nozzles, couplings and pipe nipples. 
Damage to the inner tube or body 
of the hose during these operations is 





AT LOADING DOCK, truck cleaning hose is coiled on half of an old automobile wheel 
which answers purpose of efficient storage. Hose is coiled in sufficiently large loops and 
is out of danger of damage from truck wheels. 
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New capacities carry more load; new power moves it faster 


Announcing 


New Ford Trucks 


Now! Most horsepower per dollar! 


NEW POWER! More horsepower for your money than 
any other truck line—proved by comparisons of 
net horsepower and suggested list prices of all trucks! 


NEW CARRYING CAPACITY! New bigger payloads. 
New high-capacity tubeless tires on every model. 


NEW COMFORT AND SAFETY! New Driverized Cabs! 
New, exclusive Lifeguard Design safety features. 


NEW STYLING! New “leadership look’’ from Pickups to 
65,000-lb. GCW tandem-axle Big Jobs! 


Ford’s big advancements for ’56 can make more 
money for you than ever. Choice of eight new engines 
with Short Stroke design (reduces piston travel, cuts 
friction) and up to 26% more power. New Driverized 
Cabs with full-wrap windshields to cut driving strain. 


New exclusive Lifeguard steering wheel and Life- 
guard door latches give added protection in case of 
accident. New styling builds prestige for your business. 
Now on display at your Ford Dealer’s. 
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New Features 
for Meat Packing Trucks 


e@ Here’s a new Money Maker—the 
’56 Ford F-600, shown above. Widest 
range of Short Stroke power in the 
2-ton field . . . 133-h.p. Cost Cutter 
Six and three new Power King Y-8’s, 
to 168 h.p.! 


HD Y-8 engines have such extra- 
long-life features as sodium-cooled 
exhaust valves standard. Also stan- 
dard: new high-capacity tubeless tires 
and new 12-volt electrical system. 
Electric-shift 2-speed axle available. 
Increased maximum GVW of 18,000 
lbs. (with heavy-duty components 
and HD Y-8’s) gives payload and 
body allowance as high as 12,980 lbs. 
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LESS 
SPACE 


in 20% 





The DUPPS 


“SPACE SAVER’: 
COOKER! 


You can get much more capacity in your plant 












with the new Dupps “Space Saver” Drive 
Cooker for the “Space Saver” is designed 
specifically to take up twenty per cent less 
space than conventional cookers. Not only do 
you save valuable space in your plant, you 
also get the most modern and efficient cooker 


ever designed. 





Don't delay another day—we’ll be glad to 
show you how the “Space Saver” will save 
you space and increase your profits in a highly 


competitive market—Write us now. 


« DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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| frequently a reason for sudden and 
,early failure. Collapse of the inner 

tube may be caused by incorrect in- 
|stallation of fittings, using oversize 
shanks, or plain negligence. Damage 
| to the inner lining allows fluid, steam, 
or air to enter between the reinforce- 
iment and tube and to tear the tube 
|from the fabric over long stretches. 
| Complete failure soon results. 

Since the inside diameter of the 
hose is less than the outer diameter 
of standard pipe of comparable size, 
attempts to force the pipe into the 


oe) oe 
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KINKING HOSE and careless storage are 
poor practice. 


hose almost invariably result in irre- 
vocable damage to the inner tube. 
It is the poorest kind of economy to 
burn or cut out the inside of a hose 
to permit the entrance of an over- 
size nipple or shank. Because some 
molded hose shrinks up to 10 per 
cent in use, a shank forced too tightly 
into the hose can cause the fabric 
to split during the first application. 
Remember that the danger points of 
hose breakdown are most frequently 
the ends. 

It is good practice to turn down 
the nipple to the proper size in a 
lathe or to use an approved coupling 
adapter with the right-sized shank. 
The saving in hose will more than 
offset any additional cost of installa- 
tion. Cut the ends of hose clean and 
square, using a solid support and 
sharp tools. Lubricating a knife with 
water makes it easier to cut through 
rubber and fabric. Insert fittings by 
placing the coupling in a vice, hold 
the hose horizontally, and apply pres- 
sure. Do not crimp the hose at an 
angle to obtain a better grip or apply 
grease or oil. If lubrication is desired, 
use a soapy solution or rubber cement. 
Avoid applying wire or band clamps 
so tightly as to cut into the cover. 
Use of a hammer to lighten or to 
separate the coupling halves not only 
breaks or deforms the lugs but in- 
accurate hammer strokes are likely 
to break the fabric. 

The life of hose may be lengthened 
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by the simple addition of a few more 
pipe fittings to provide a more suit- 


able takeoff angle. Hose coupled to 


a rigid supply line to take off in an 
upright, vertical, or horizontal posi- 
tion is subject to an unnecessary 
amount of crimping and strain during 


manipulation in active operations. A 





HORIZONTAL OR UPRIGHT OUTLETS 
CAUSE EXCESSIVE STRAIN 
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DOWNWARD ANO SIDE 
PULLING KINKS HOSE 
TO BREAK WALL 


wRON CG 













Peet, 
90° ELL 


USE OF A PIPE FITTING 
ELGOw To RELieve 
BREAKING STRAIN 


AND STRESS 
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ADAPTER: FROM PIPE 
NIPPLE TO PROPER-SiIZED 
SHANK ON HOSE FITTING 
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downward takeoff at an angle of about 
45° with the wall is more practic- 
able for most applications. 

CARE IN DAILY OPERATIONS: 
Alotting responsibility for reasonable 
use and care in daily applications to 
particular individuals is important. 

Is hose stored clean, in a dry, cool 
area, coiled flat or on a proper rack 
to allow a recommended coiled di- 
ameter not less than twenty-five times 
the inside diameter of the hose? Or 
is hose hung over pipes or in loca- 
tions subject to damage from traffic, 
heat, or chemicals? 

Storing in an area containing free 
oxygen or ozone or close to motors 
or generators has a bad effect on hose. 
Turning end for end to expose alter- 
nately the points of greatest wear may 
double the life in some applications. 

Hose weakened for one kind of 
use can often be passed to other ap- 
plications for less vigorous service. ® 
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CUSTOMERS BACK AGAIN! 


It’s no secret that many canned or frozen foods lose 
much of their natural flavor during processing. It’s a loss 


that just can’t be helped. 


But the secret that modern food packers have learned 
is that natural food flavor can be restored, can be 


brought out again —— the easy, simple Custom way. 


Custom seasonings and Custom complete gravy bases, 
either for beef, pork, chicken or turkey products, con- 
sistently turn out fine, rich products that are packed 
with full flavor. Most important, they are stable and 
will not separate or produce “off” flavors when heated 
or frozen. Time after time, without any variation, they 


deliver the flavor you want. 


Even more, if you seek a bar-b-que flavor, our Custom 
kitchens have the experience and staff to blend just the 
type of taste you want... hot or mild, according to 
the requirements of your trade. Or, if you’re looking 
for hickory smoked flavor, Custom seasonings will give 
your product smoldering hickory embers to really pene- 
trate your product and give it the depth of flavor that 
brings customers back again and again. 
L . 

If you'd like to learn more about 
the surprising economy, ease of 
use, and uniformity of these Cus- 
tom products write us today. 


We'll have Your Custom Field 
Man contact you promptly. 


FOOD PRODUCTS, INC. 





CANNED 





|.. COUNT ON CUSTOM FLAVOR TO BRING 





DEPT. NP-101, 701 N. WESTERN AVE. 


CHICAGO 12, ILLINOIS 
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Washington Producers Told to Raise Meat 
Type Hogs and to Stick with the Business 


RAISING MEAT TYPE HOGS 
and “staying power” are two of the 
essentials for greater and more prof- 
itable hog production in the Pacific 
Northwest, W. A. Coon, general man- 
ager of Armour and Company at 
Spokane, Wash., told participants in 
the Washington swine type confer- 
ence at Colfax, Wash., this week. 

After pointing out that today’s 
workers and farmers do less manual 
labor, and do not require as much 
fat for warmth, Coon declared: 

“We should face the fact that the 
long-term popularity of pork, and a 
price structure which will make it 
profitable to raise hogs, can be main- 
tained only by producing a leaner 
type of animal. Not only should we 
endeavor to create breeds of hogs 
with more muscle tissue in relation to 
fat, but we have to be careful not to 
feed those hogs to heavy weights so 
that they put on more fat than is nec- 
essary to produce good, flavorful cuts 
of meat. 

“The state of Minnesota has played 
an outstanding role in the develop- 
ment of meat type hogs. Corn and 
hogs are spoken of synonymously in 
the Midwest, and corn is always held 
up as the ideal hog feed. When pro- 
ducing the meat type hog, however, 
corn is not the only feed which can 
be used. As a matter of fact, small 
grains, dairy by-products, and some 
other feeds are ideal for producing 
lean pork. Minnesota has a lot of this 
type of feed available, and so do we. 

“Denmark, Holland, Germany and 
Poland produce large quantities of 
pork. The low countries of Europe 
have virtually taken over the British 
bacon market, and lean European 
canned hams sell well in this country, 
The Europeans who produce this 
pork have little corn to feed their 
hogs.” 

Coon then said that there are some 
factors about the situation and the 
current demand for pork which are 
favorable for the revival and growth 
of hog production in the area. He 
continued: 

“For one thing, we have an excel- 
lent market for pork right here. We 
now go out of the state for 85 per 
cent of the hogs needed for our pack- 
ing plant. We are ideally located to 


supply pork, too, for the rapidly 
growing population of the West 
Coast. 


“It all resolves itself into a matter 
of economics—our ability to raise 
hogs on our farms profitably in com- 
petition with other pork-producing 
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areas. I am sure it can be done. 

“First, we have to raise the type 
of product that the consumer wants— 
the meat type hog. That effort is well 
under way. The American Meat In- 
stitute estimates that 10 to 15 per 
cent of this season’s national pig crop 
is in the meat type category, and the 
farm papers tell us that genuine meat 
type boars are being snapped up so 
fast from the purebred raisers this fall 
that there won't be enough to go 
around, 

“Fortunately, the blood lines of 
our swine breeds can be changed 
more rapidly than those of any other 
meat animal. In a year or two, the 
over-fat, short-coupled, chuffy hogs 
may be hard to find. 

“Further, we are being told that it 
costs less—not more—to produce meat 
type hogs. David C. England of the 
University of Minnesota, for example, 
says that it takes about $2 less feed 
to bring a meat type hog to 200 lbs. 
and, of course, it will bring more on 
the market than overweights. 

“I believe, therefore, that we are 
coming to meat type hogs whether 
we do anything about it or not. Cer- 
tainly, we don’t want to wait and let 
nature take its course. We want to 
lead the parade and use all of the 








CHILI CON CARNE "as you like it," hot 
as at left or mild as at right, is being intro- 
duced by Armour and Company in selected 
markets in Illinois, Michigan, Ohio, Indiana, 
Kentucky and West Virginia. To support 
the introductory offer, a special 25¢ con- 
sumer refund deal has been arranged. Two 
cans of the Armour Star hot chili con carne 
or two of the mild are banded together. 
Copy on the band advises that a refund of 
25c plus 3c postage can be obtained by 
sending the two chili labels to Marie Gifford, 
Armour and Company's home economist. 
Ingredients of the two varieties are identical 
except that the "hot" has more hot pepper 
in it. Newspaper and television advertising 
support the introductory offer. 


natural advantages we have to im- 
prove our operation, 

“The second point I want to make 
is that no one ever makes a success of 
producing hogs or anything else un- 
less he gets into the business and 
stays in it. We have a very sad record 
in that respect in the state of Wash- 
ington, Too many people jump in and 
out of the hog business with every 
change in prices and every predic- 
tion of the self-appointed experts. 

“The U. S. Department of Agricul- 
ture showed that there were 139,000 
hogs on farms in Washington on Jan- 
uary 1, 1952, and that was the high- 
est point in the last five years. That 
number dropped to 80,000 on Janu- 
ary 1, 1954, or a decrease of 42 per 
cent. While the hog population 
dropped nationally during that time, 
it was a decline of only 23 per cent 
compared to our 42 per cent. 

“In Iowa and other states where 
hog production is a very important 
business, producers cut down produc- 
tion when hog prices dropped, too, 
but they cut down 5, 10, or 15 per 
cent, not 42 per cent or even 23 per 
cent. 

“A lot of hog producers in our 
territory are misguided. When price 
prospects look good, they join the 
gold rush along with everyone else 
in the country, They raise a lot of 
hogs, and prices go down. Then they 
get out of business and, when prices 
go up, they don’t have any hogs to 
sell. 

“You can’t make money on hogs 
that way. You can make money on 
hogs—and sometimes lots of money— 
if you treat swine production as a per- 
manent, stable business. 

“I am quite optimistic. Our hog 
population was back up to 110,000 
last January 1, an increase of about 
35 per cent. If the people who get 
into the business this year stay in and 
grow, we should make progress. More 
barley is being grown in our terri- 
tory, Barley is an excellent fattening 
feed and produces pork of high 
quality.” 


Times Square Sign Joins 
Merkel’s ‘Good News’ Media 


Merkel, Inc., Jamaica, N. Y., has 
added a spectacular sign in the heart 
of New York City’s Times Square to 
its fall and winter advertising and 
promotion campaign. The sign will 
feature the new  Merkel-sponsored 
morning radio show, “Visit with Josie,” 
starring Josephine McCarthy, cooking 
wuthority. 

The show is one of the features of 
Merkel’s new campaign, built around 
the theme, “Good News Travels Fast.” 
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. The Meat Trail... 
of 
"; | Several New Officers Are Elected by Mauer-Neuer Corp. was named manager. He started his 
‘d career with a large meat packing 
h- ARTHUR B. MAURER was re-elected and provisions; HAROLD GraHaM, vice company in Chicago. / 
d president of Maurer-Neuer Corp., president and general manager of the — joined Maurer-Neuer in 
i Kansas City, Kan., and several men Arkansas City (Kan.) plant; Wu.- 1950 after ten years with a large meat 
“4 were elevated to new posts as officers LIAM A, Conroy, assistant vice presi- packing concern. Before his current 
and executives at a recent meeting promotion, he had served as manager 
of the board of directors. : of the sales division and as product 
I- Can. C. Never, former vice presi- manager in the sausage division. 
te dent, was elected executive vice presi- Morris joined the company as a 
t= dent. W. E. Maurer. former assist- truck driver in 1932 and has advanced 
h- steadily since that time. He has been 
at serving in the capacity of manager 
1- of the Kansas City beef division and 
or now has that title along with his new 
n eZ = office as assistant vice president. 
e, : Maurer-Neuer Corp., packer of 
it W. CONROY A. MORRIS Rodeo meats, has expanded to nearly 
: three times its original volume in 27 
™ dent and manager of the sales and vears of existance. The company em- 
it sausage divisions, and ARTHuR A. ploys approximately 750 persons 
cs Morris, JR., assistant vice president : : a a 
and manager of the Kansas City beef ‘ 
» H. GRAHAM C. TODT phages ; C. B. Heinemann, Well Known 
r ant vice president, was named vice Todt has been serving as manager Former NIMPA President, Dies 
president and manager of the live- of the pork and provisions department 
" stock buying division. Paut M. Lic- since he joined Maurer-Neuer Corp. C. B. HEINEMANN, srR., 72, one 
se GETT was re-elected secretary-treas- in 1948. He is a veteran of 22 years of the founders and a former presi- 
. urer and also named manager of the in the meat packing industry. dent of the Na- 
" Kansas City plant. Graham, a veteran of some 21 years tional Independ- 
f Four men were newly-elected as in the industry, became assistant ent Meat Packers 
» officers. They are: CHARLES B. ToprT, manager of the Maurer-Neuer plant Association, died 
‘ vice president and manager of pork in Arkansas City in 1952 and later September 26 at 
‘ his home in Hol- 
lywood, Fla., fol- 
: lowing a long ill- 
ness. He had 
been a prominent 
figure in the live- 
stock and meat C. HEINEMANN 
: industry for sev- 
) eral decades and was a friend of hun- 
' dreds of meat processors, livestock 
' marketing men and government of- 
ficials. 
When government controls over 
meat prices and distribution posed a 
substantial threat to small and medi- 
um-sized packers early in World War 
II, Heinemann, then associated with 
Gotham Live Stock Express and the 
“LIVESTOCK LOSSES Can Be Avoided" was the theme of the First Annual Livestock Eastern Meat Packers Association, 
Handlers’ Dinner at Omaha, which was attended by more than 300 handlers of livestock. worked with eastern processors and 
Event was ‘sponsored by the Omaha-Denver Committee of Livestock Conservation, Inc., others to form a national organization 
in cooperation with meat packing, transportation and market interests of the Omaha area. of independent meat packers. 
Photo above shows 12 of the I4 speakers on the program. In back row (I. tor.) are: On the organization of NIMPA in 
Luther J. Thompson, superintendent, Union Stock Yards Co. of Omaha; Frank Berigan, 1942, Heinemann was elected secre- 
) Omaha commission man; Tom Hearty, cattle department, Wilson & Co., Inc.; W. W. tary. Along with other association 
| Carlson, sheep and lamb department, Swift & Company; Hubert Page, engine foreman, leaders, he helped to win representa- 
| Union Pacific, and D. L. Shellenberg, livestock agent, Western Weighing and Inspection tion on government committees for 
| Bureau. In front row (lI. tor.) are: John Gamerl, beef department, Armour and Company; independent packers and to effect 
Jim Rosse, regional manager, Livestock Conservation, Inc.; Earle G. Reed, general livestock ieimitiee 3 Sie lies (a ts 
| agent, Union Pacific, who was general dinner chairman; J. W. Christian, general manager, : ee pene Soe eee 
The Cudahy Packing Co., Omaha, and president of the Omaha-Denver Committee of LCI; regulations. As NIMPA expanded its 
Fritz Johnson, hog buying department, The Cudahy Packing Co., and Jim Thiessen, dis- services to members, Heinemann was 
patcher, Hunt Transportation Co. The meeting attracted livestock handlers from Nebraska, named to the additional posts of exec- 
Colorado, lowa, Kansas, Missouri and Minnesota and one visitor from New South Wales, utive vice president and assistant 
Australia. treasurer, He was elected president 
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of NIMPA in November, 1948, serv- 
ing in this position until September, 
1953. It is the only time the organi- 
zation ever has been headed by a 
non-packer. 

After leaving NIMPA, Heinemann 
opened a service office in Washing- 
ton, D, C., for the Kennett-Murray 
livestock buying organization, a group 
with which he had previously been 
associated, and remained active in the 
industry until illness forced his retire- 
ment, 

Heinemann’s connection with the 
industry dates back many years. On 
the reconstitution of the old Ameri- 
can Meat Packers Association into the 
Institute of American Meat Packers 
in 1919, Heinemann joined the or- 
ganization and served as a vice pres- 
ident. He was later connected with 
the Kansas City and Atlanta stock 
yards companies and with the Union 
Stock Yards & Transit Co. of Chi- 
cago. He was active in the formation 
of the American Stockyards Associa- 
tion. 

Heinemann is survived by his wid- 
ow, two sons who also are well known 
in the industry—FRrank ye he former 
NIMPA secretary, and C. jR., an 
attorney and former W a cor- 
respondent of the NP—and a daugh- 
ter, MitpreD WILDNAUER of Cincin- 
nati. 


Marchetti, Lemberg Moved 
Up by Oscar Mayer & Co. 
Two promotions in the sales divi- 
sion of Oscar Mayer & Co. have been 
announced by 
GoTTFRIED O. 
MAYER, vice pres- 
ident of merchan- 


dising. 
GENE Man- 
CHETTI, former 


Chicago plant 
sales manager, 
has been appoint- 
ed to the position 
of general sales 
manager for the 
company. His headquarters will be 
at the Madison plant. Curis P, Lem- 
BERG, JR., former assistant Chicago 
plant sales manager, has been named 
to succeed Marchetti as C hicago plant 
sales manager. 

William T. Murray, who has been 
vice president of sales as well as gen- 
eral sales manager, will continue in 
the former capacity, retaining over- 
all responsibility for the meat pack- 
ing firm’s sales. 

Marchetti is a 26-year veteran in 
the Oscar Mayer & Co. sales division. 
Lemberg has been with the firm since 
1947, 





G. MARCHETTI 
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BLUEPRINT showing modifications 


made in newly-acquired plant of Normal 


being 


Meat Co., Chicago, is examined by John 
C. Rubin, president. Rubin hopes to have 
the plant open by November. The former 
four-story building will be converted initially 
into a single level plant having a main 
beef holding cooler with four car capacity. 
Additional cooler facilities will be available 
for a separate boning and packaging de- 
partment along with a sharp freezer for the 
accumulation of specialty cuts. The firm 
fabricates beef cuts. A put through pro- 
duction pattern is planned with product 
moving into the plant via one of four truck 
unloading stations at the rear of the plant 
and moving in a U flow back to this point 
for shipment. Additional two truck dock 
space is provided in the front of the build- 
ing for peak hour usage. The plant is in- 
stalling new refrigeration and sewage sys- 
tems. 





PLANTS 


Fire of undetermined cause recently 
destroyed the plant of Bryan Pack- 
ing Co., Piketon, Ohio. JEFF Bryan, 
owner, said the $100,000 loss was 
partially covered by insurance. 


Kalispell Meat Co., Kalispell, Mont., 
has been purchased by LLoyp Mau- 
LUM from C.irr REED and Mrs. 
Reep. Mahlum said he will operate 
a slaughtering and meat processing 
business at the plant. He also owns 
a retail food store in Kalispell. 


California Golden State 
Oakland, Calif., 


Salami Co., 
has completed a 
$100,000 expansion program which 
includes a new 5,000-sq.-ft. sausage 
kitchen. The firm expects to add about 
25 emploves. 


Will Docter Meat Co., St. Louis, 
will consolidate its wholesale operation 
early this month in a 9 000-sq. -ft. 
building at 2820 N. Broadway in that 
city. The building, recently acquired 
from Swift & Company, will provide 
more than double the floor space the 


meat purveying firm has been occupy- 
ing in two separate leased locations. 


Grass Valley Meat Co., Grass Val- 
ley, Calif., is discontinuing business, 
and has scheduled an equipment auc- 
tion for 10 a.m. Saturday, October S. 


JOBS 


Rex V. Lentz, president of R. V. 
Lentz and Associates, Dallas manage- 
ment consulting firm, has been named 
a vice president and member of the 
board of Merkel, Inc., Jamaica, N. Y. 


=xcelsior Quick Frosted Meat Prod- 
ucts, Inc., Long Island City, N. Y., 
has appointed BeverRLY E. JACKSON 
as district manager for the Charles- 
ton (S. C.) area, Morris C. STROH 
president, announced. 


DonaLp L’ABBEE has been pro- 
moted to assistant sales manager of 


H. L. Handy Co., Springfield, Mass. 


TRAILMARKS 


An open house for customers at 
Armour and Company’s branch in 
Birmingham, Ala., September 25 cli- 
maxed a two-week sales promotion 
honoring S. D. WarrzMan on his re- 
tirement as branch manager. Waitz- 
man joined Armour at Philadelphia in 
1909 and had been Birmingham man- 
ager since 1938. Succeeding him as 
branch manager in Birmingham is C. 
M. BILLINGSLEA, manager of Armout’s 
Jackson branch since 1947. Billingslea 
joined Armour in 1919. 


H. G. Parks, INc., Baltimore, has 
appointed Applestein, Levenstein & 
Golnick, Baltimore, to handle an ex- 
panded advertising campaign using 
newspapers, radio, television and car 
cards in eastern seaboard markets. 
H. G. Parks, jr., is president of the 
sausage firm. 


Henry Koras JANIEWICZ, president 
of Pasco Meat Products, Inc., Newark, 
N. Y., has been elected grand mar- 
shal of the 19th annual Pulaski Day 
parade to be held at 1 p.m. Sunday, 
October 2, on New York’s Fifth ave. 
from 26th to 52nd st. He will lead 
the march of approximately 150,000 
persons of Polish descent representing 
1,000 church, fraternal, military and 
social organizations in New York, 
New Jersey, Connecticut and Pennsyl- 
vania. The parade is sponsored by 
the General Pulaski Memorial Com- 
mittee, Janiewicz was a cavalry lieu- 
tenant in the war against the Bolshe- 
viks in 1920. He was sent to the 
United States as a member of the 
Polish foreign service after the war 
and decided to make this country his 


THE NATIONAL PROVISIONER 





home. | 
Product: 


DEA 


Louls 
several 
pany, 
GUSTAV 
inflicted 
ranch |} 
had be 
some ti 
son of 
preside 
compal 
younge 
plants 


WIL 
preside 
Robb 

died re 


ALF 
superit 
(Ind. ) 
Co., di 


after & 


In 
Howa 
as set 
Ga., ¢ 
instea 


Cees 












































ipy- | home. He has operated Pasco Meat Liliens Acquire Complete 
ons. | Products about 20 years. ‘ i Oo 
; Control of Pride Packing Get 100 
Val- ; 
aa DEATHS One of the West Coast’s largest Ss ure c. fovahiae) 
ee. yacking plants is changing hands for : 
1uc- ; “ae . I § ; chan ! 
8 a F. aNech poms 7. pha the second time in six months. The 
* | severa Pe - ve wut aE “sei PROVISIONER learned in Los Angeles 
Rose ge S y - . ie at 4 that the 90,000-sq.-ft. Pride Packing 
ae eattya ; pnt b pe - . a Co., Vernon, now is wholly owned by 
y 3 rg _— ss SH _ C ey soe brothers AARON and BEN LILIEN, 
i had b ee pour en. See f , owners of Los Angeles Meat Co. 
Te- ‘ 2e ve) ay © ° B , 
a ae ner ‘le < ieee = In a $1,000,000 deal earlier this 
: PO ee ere ee ; 
nec some time. He was the last surviving year, a syndicate bought the plant, A i 
the | son of Lours F, Swirt, sr., former hits dana iin otek to he = 
y, resident and board chairman of the hephicnradnentinny ngs Hoare Rees cs 
_ t. iw ne 1 4 5 1937 TI MUELLER as the Coronet Packing Co. LE Fi LL A |-Steel 
all hes. a ang erento si S . Buyers at that time were: SEYMOUR Gear Operated S. ° 
ger r ‘e managed Sw ’ ‘ ; x wusitchs 
Y.. ie | De . sepia! 7" Ae gi Owens and BERNARD FINEMAN, Com- ; : 
SON ee ee a mercial Packing Co.; FRANK GoLp- The le Fiell Gear-Operated Switch gives 
vonns Mamine ‘City Maat Ca: bias positive, sure control at all times, because 
les- WiLuiAM M. Ross, jr., 57, vice lala eye a a the switch is fully-closed (or fully-opened) 
OH president and general manager of FINEMAN, Empire Cattle Co., and the by hand. Safety stops jump into place on 
Robb Packing Co Lexington, Ky Lilien brothers. either week as the other is opened, thus pre- 
died Pate Ning a In the new move, Aaron and Ben pace Agr ye = —— loads. 
ages? ae Lilien bought out the entire interest SR ee 
f 3 Se : ‘ : ; lifetime of trouble-free use. Installation time 
9 ALFRED W. Powe .., 70, retired of all the other members of the group. cut 75%! The Le Fiell All-Steel Gear-Oper- 
48S: | superintendent of the East Chicago Expansion plans for the newly-ac- ated Switch comes as a unit (including ad- 
(Ind.) plant of The Cudahy Packing quired facility call for expenditure of joining track curves) ready to bolt, or weld, 
Co.. died ly. H ired i 1959 nearly $1,000,000 within the next in. plane of the deck hatger. 
oe ae recent pgp retire sei dieiantes nag ° ~ . Modernize now with Le Fiell All-Steel 
after 50 years with the firm. few years, Aaron Lilien told the NP. Setiitind, Sina: Dial 
at The plant’s present capacity for cat- Available in all types for %” x 2%2”, 2” x 
in Correction tle killing of 350 head per day will 2¥2", Va" x 3”, and 1-15/16° round rail. 
cli- be increased and a hog killing opera- Write: 
ion In last week’s issue of the NP, tion added. Le Fiell 
re- Howarp Dusz was listed erroneously Pride is located across the street Company 
itz- | as secretary of Sugardale Provision Par the Los Angeles Meat Co. facil- 
in Co., Canton, Ohio. Dusz is associated ity, which will not be affected by the 1489 Fairfox Ave. ¢ San Froncisee, Calif. 
an- instead with Aster Meats, Inc., Akron. new purchase. 
as 
C: 
u's PROVISIONER 
; u u 
lea APPROVED 
BOOKS 
es The books listed below are se- 
& lected from a number of sources. 
oX- In the opinion of the editors of 
ng The National Provisioner they are 
ar factual, practical and worthwhile 
ts —and are approved and recom- 
he mended accordingly. 
re 
MEAT SLAUGHTERING 
AND PROCESSING 
Coniains information helpful to small 
nt slaughterer or locker plant operator 
k interested in killing and meat proc- 
’ essing. Discusses: fundamentals; 
ir- plant location and construction; beef 
slaughter and by-products; hog 
Ay slaughter; inedible rendering; casing 
y processing; lard rendering; truck in- 
he stallations; curing; smoking and sau- 
e. sage manufacture. 
id OI aunties ipendesasictnphaetaiehcissendionssduapeies $5.00 
0 ACCOUNTING FOR A 
MEAT PACKING BUSINESS 
1g i 2 . . . : : 
a SWIFT & COMPANY slaughtering and meat packing units walked off with all first place an Bg hw SS ee 
‘ awards in the 1954-55 meat packing section safety contest sponsored by the National oped multiple departmental divisions 
1 Safety Council. Green safety crosses pinpointing all Swift units which won either place = Selatan. The basen 
kg or improvement awards dot the United States map. K. M. Richardson, left, general uses ot accounting in management, 
IV superintendent over meat packing plants, and R. A. Harschnek, right, safety director, check lnstitute ef tect Pockine. for sales. 
n- the map for accuracy. Participation in the Council's program is part of an overall safety DRM tae cic hinasjetrnaeataeacs $4.50 
ul- policy, Harschnek says, that has reduced the company's accident frequency rate by 90 PORK OPERATIONS 
€- per cent in the past 10 years. First place awards were won by Swift units in So. St. Joseph, A technical description of all pork 
1e Mo., Los Angeles, Calif. and San Antonio, Tex., respectively, in the large, medium and wane scan ae ee ae 
1e small plant categories. The Swift plant at Ocala, Fla., placed second in the small plant | processing of lard, casings and by- 
ar group, while the National Stock Yards, Ill., and Swift Canadian Co., Ltd., units placed | —- Institute of Meat a 
is third in the large and medium sized plant bracket. | 
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| Two new meat films, “The Beef We Eat” and “The Pork We Eat,” 


Beef and Pork Films Good 
Substitute for ‘Real’ 
Thing in Home Ec Classes 


‘i'which tell how to identify, buy and cook all retail beef and pork 
* outs, have been released by the American Meat Institute. 
Aq The full-color, 15-minute filmstrips with narration were devel- 
oped at the request of teachers who found school budgets did not 
* permit purchase of each retail cut for classroom use. The films 
contain closeup views of every cut, show the percentage of retail 
cuts in relation to live weight and tell how supply and demand 
affect prices. They show a variety of canned and luncheon meats 
available, compare similar cuts, explain the nutritive value of meat 
as vitamin, protein, and iron sources and use of by-products in the 






























medical field. 


ane 


mal by-products. 


Available also to women’s clubs, 4-H and Girl Scout groups and 
adaptable to television, the films cost $5. each. 
» Some scenes from the films are 1) yields of beef cuts; 2) a house- 
wife examining packaged rib roast; 3) chart listing nutritive values 
of meat; 4) easy to prepare canned meat dishes; 5) lard as an ex- 
cellent cooking ingredient, and 6) wonder drugs derived from ani- 








New Meat Recipe Book Available from the Meat Board 


A new 40-page meat recipe book, 
entitled “Meat Recipes “Round the 
World,” has just been published by 
the National Live Stock and Meat 
Board, Chicago, and is available to the 
industry for use in sales promotion. 

The book can be purchased by the 
meat trade in quantity at cost of pro- 
duction, according to Redman B. 
Davis, director of the Meat Board’s 
information department. He said this 
year's book is being presented at a new 
low in cost, due to printing economies 
effected by the Board. 

“Meat Recipes "Round the World” 
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is particularly effective as a personal- 
ized promotion piece. Imprinting of 
firm name, address, slogan or greeting 
is done by the Board at no additional 
charge, he said. Its release at this 
season of the vear makes it an ideal 
Christmas gift to homemakers al- 
though it is suitable all year. 

The book features a tested col- 
lection of meat recipes from many 
different countries, all with a definite 
American accent. These are illustrated 
by dozens of sketches representative 
of the country originating the recipe. 
The recipes are easy to prepare, ‘con- 


tain no hard-to-get ingredients and 
call for established American meat 
cuts, despite their exotic appeal. 
The cook book is printed in color, 
with an attractive and eye-appealing 
cover. All meats—beef, pork, lamb, 
veal, sausage, ready-to-serve and 
variety meats—are featured in the 
recipe collection. In addition, com- 
plete meat cookery instructions and 
timetables are included for easy ref- 
erence. ; 
Complete information about “Meat 
Recipes “Round the World” may be 
obtained by writing the National Live 
Stock and Meat Board, 407 South 
Dearborn st., Chicago 5, Ill. 
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The salesman who got his ears burned 


“One of our best sausage customers burned my 
ears when I asked for an order. Said he’d had com- 
plaints that our sausage just didn’t have the fine 
flavor it used to.” 





““Next day, I got hold of Joe, our Sausage Maker, 
and we talked to the boss. Told him we were going 
to lose some of our best accounts unless we put 
more items in natural casings.” 





“The boss got in touch with the Cudahy Casing 
salesman. And do Cudahy’s have a line! 79 kinds! 
They’re the specialists in both imported and domes- 
tic casings—all double-tested, for strength and uni- 
formity. The boss started in with an order for 
Cudahy’s Sheep Casings.” 
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“And now you should see that storekeeper beam. 
He says now we got flavor we can be proud of, and 
our items are really moving. Believe me, that’s 
music to my ears. We did a smart thing when we 
switched to Cudahy Natural Casings.” 


Get true sausage flavor with 
Cudahy Natural Casings 


Talk to your Cudahy Casing Expert. We have 79 different kinds of 
natural beef, pork, or sheep casings. Or, contact any Cudahy Unit 
—they are at your service. Write, wire or phone today. 


THE CUDAHY PACKING CO. 


Omaha, Nebraska 
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Cattle Numbers May Increase 12 Per Cent During 
Next Decade, Federal Reserve Bank Estimates 


CATTLE ON FARMS on January 
1, 1965, may well number 106,000,- 
000 to 107,000,000 head to meet the 
need of the nation’s possible 185,- 
006,000 to 190,000,000 population by 
that date, according to a study just 
completed by the Federal Reserve 
Bank of Kansas City. Analysis of the 
availability of resources, including the 
withdrawal of land from specialized 
crop production, and the development 
of new techniques (stilbestrol, etc. ) 
indicates that there should be n>» 
difficulty in expanding numbers if 
the demand develops. 

In the research project it was as- 
sumed that the important elements in- 
fluencing the demand for beef and 
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RATE OF GROWTH PROJECTION 


veal are population, per capita in- 
comes, the price of beef and the 
price of pork. 

The basic idea that the course of 
beef production and consumption may 
be “onward and upward” was drawn 
from an Iowa State College study in 
which it was concluded that the de- 
mand for beef has been increasing 
while that for pork has been declining 
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U.S. CATTLE numbers, actual and estimates 
from model, 1947 to 1965. 


38 


in relation to disposable consumer 
incomes, because of 1) Increase in 
the beef-eating urban population; 
2) More sedentary occupations; 3) 
Larger consumer incomes go from 
“high on the hog” to beef; 4) More 
equal distribution of disposable in- 
come, and 5) Stiffer competition of 
vegetable oils with lard. The Ames 
study concluded that the relative de- 
mand for beef is likely to follow the 
same general trend in the future. 

Population by 1965 may be con- 
servatively estimated at 185,000,000 
persons, the Bank decided on the 
hasis of Bureau of Census figures and 
projections by the Joint Committee 
on the Economic Report and other 
agencies. Assuming that it will be 
possible for the U.S. to maintain a 
balanced growth in its economy, per 
capita disposable income may be up 
30 per cent ($2,000 to $2,075) by 
1965. Assuming such favorable con- 
ditions, and with the added comment 
that “consumers now tend to main- 
tain their consumption of beef even 
though the price of pork declines,” 
the Reserve Bank projected cattle 
numbers toward 1965 in several dif- 
ferent ways. 

Using the simple method of carry- 
ing forward the past growth rate into 
the future, with due regard for the 
cyclical nature of cattle production, 
the Reserve Bank estimates January 
1, 1965 cattle on farms at 106,000,000 
head. This assumes that the next cycle 
in cattle numbers will have about the 
same amplitude as the previous one. 

A second projection was made by 
multiplying the estimated population 
for 1965 (185,000,000) by the av- 
erage ratio of cattle numbers to popu- 
lation (0.5774) that prevailed during 
the previous cycle. This gives a total 
of cattle on farms at the start of 1965 
of 106,719,000 head. 

A third projection, giving recog- 
nition to the effects of per capita in- 
come, retail beef prices and_ retail 
pork prices, resulted in an estimated 
per capita beef and veal consumption 
figure for 1965 of 79 lbs.—10 lbs. be- 
low the 1954 and 1955 level but 5 
Ibs. larger than the average for the 
past ten years. When this figure is 
applied against the population esti- 
mate, and converted into cattle num- 
bers, a January 1, 1965, total of 
107,171,000 head is indicated. 


Cattlemen’s Convention 

The 59th annual convention of the 
American National Cattlemen’s Asso- 
ciation will be held January 8-11, 
1956, at the Jung Hotel, New Orleans. 


Arkansas Packers Aim for 
All in Membership Drive 


Leaders of the Arkansas Independ- 
ent Meat Packers Association are 
going to become “Arkansas Travelers 
in their drive to increase the associa- 
tion’s membership to include all of 
the nearly 300 packers, processors 
and slaughterers of that state. 

Chris E. Finkbeiner, AIMPA pres- 
ident, has announced that the state 
will be divided into five AIMPA dis- 
tricts and meetings will be held soon 
in all of them. The association plans 
to hire buses to take delegations to 
the district meetings to boost mem- 
bership. 

A plan for building AIMPA through 
collection of equitable dues from all 
members has been approved by the 
membership. Dues will be $10 for 
companies with annual sales of under 
$50,000; $25 for firms with sales of 
$50,000 to $100,000; $50 for $100,- 
000 to $250,000; $100 for $250,000 
to $500,000; $200 for $500,000 to 
$1,000,000, and $500 for firms with 
sales of than $1,000,000 an- 
nually. 

Next meeting of the association 
will be Sunday, October 9, at the 
Marion Hotel, Little Rock. 


more 


Byerly Named Assistant 
Livestock Research Chief 


Dr. Theodore C. Byerly has been 
appointed assistant director of live- 
stock research in the Agricultural Re- 
search Service of the U. S. Depart- 
ment of Agriculture. Ned R. Ellis, 
formerly head of the Meat Produc- 
tion and Evaluation Section, was 
named to succeed Dr. Byerly as chiet 
of the ARS Animal and Poultry Re- 
search Branch, Both appointments are 
effective immediately. 

In his new post, Dr. Byerly will 
assist Dr. B. T. Simms, who was made 
director of livestock research after Dr. 
Ollie E. Reed retired September 1. 
Howard W. Johnson now is acting 
chief of the Animal Disease and Para- 
site Research Branch, which formerly 
was headed by Dr. Simms. ; 

Dr. Byerly has been associated 
with USDA research since 1929. 


Mexico to Buy U. S. Cattle 


The Mexican government will guar- 
antee a commercial transaction for the 
purchase of 100,000 head of cattle 
in the U.S. to serve to invigorate 
herds in Sonora state, the Mexican 
National Stockmen’s Union has an- 
nounced. Sonora is an important cat- 
tle zone on the Arizona border. Nego- 
tiations for the purchase are expected 
to start soon. 
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New Florida Beef Council 
Proposes 10c Deductions 
To Promote Native Meat 


Promotion of Florida-raised and 
Florida-fed beef is the purpose of the 
Florida Beef Council, which was or- 
ganized at a recent meeting in Tampa 
of cattlemen, packers and_ livestock 
market operators. 

Elected chairman of the council 
was Maurice L. Hollins, Crystal River 
rancher, who previously served the 
Florida Cattlemen’s Association as 
chairman of a beef promotion com- 
mittee. J. B. Hawkins, manager of 
Lykes Bros., Inc., Tampa, was named 
to the executive board, representing 
the Florida Independent Meat Packers 
Association. 

A plan tentatively approved at the 
meeting calls for operators of auction 
vards and sk wughter plants to deduct 
10c¢ per head on cattle moving through 
the yards or into the slaughterhouse. 
The money, a voluntary contribution 
by the owner of the cattle, would be 
turned over to the council for use in 
promoting the sale of beef. The plan 
is subject to revision after various 
groups within the livestock industry 
discuss it at meetings of their di- 
rectors. 


Here’s the Program for 
Renderers Regional Meeting 


The annual meeting of the Fifth 
Regional Area, National Renderers 
Association, will open with a cocktail 
party and reception at 5 p.m. Sun- 
day, October 16, in the Pere Mar- 
quette Room of the Hotel Schroeder, 
Milwaukee. Registration will begin at 
4:30 p.m. The reception will be fol- 
lowed by the annual banquet at 7 p.m. 

Monday’s program includes a busi- 
ness meeting at 10 a.m., a luncheon 
for the men at 12:30 p-m. and a 
special luncheon and show for wome. 
at 12:30 p.m. 


‘Freezerama’ Convention 
Scheduled for Oct. 27-28 


The annual fall convention of the 
Central States Frozen Food Associa- 
tion, appropriately named “Freeze- 
rama,” is scheduled for Thursday and 
Friday, October 27 and 28, at the 
Sheraton Hotel in Chicago. 

An “Avenue of Brands” will feature 
exhibits of packers, suppliers and as- 
sociated equipment. Growth of frozen 
foods, distribution problems and other 
topics of current interest are slated 
for discussion. 


Frozen Food Locker Industry 
Capacity and Services Rise 


A substantial growth in the num- 
ber of frozen food locker plants in the 
United States has been reported by 
L. B. Mann, chief of the Frozen Food 
Locker Branch, Farmer Cooperative 
Service, USDA. In January, 1955, 
there were 10,553 frozen food locker 
plants in operation compared with 
1,269 in 1938 and a peak of 11,608 
in 1951. Expanded services have in- 
creased the volume of processing 
business done for locker patrons and 
home freezer users from 1,200,000,- 
000 Ibs. in 1949 to 1,400,000,000 Ibs. 
in 1954. 

The number of families served in 
1954 was 5,100,000, an increase of 
about 800,000 from 1950. The net 
zero storage space of 120,000,000 cu. 
ft. in January, 1955, in locker plants 
and home freezers, was capable of 
holding nearly 3,600,000,000 Ibs. of 
perishable food at one time. Net zero 
storage space in 1950 totaled 63,000,- 
000 cu. ft. 

States leading in locker plant fa- 
cilities in 1954 were 1) Iowa with 
824; 2) Washington with 683; 3) 
Minnesota with 647, and 4) Wiscon- 











Industries for well over 50 years. 





Subsidiary 


General 


For REDUCING 
PACKING HOUSE 
_ BY-PRODUCTS 


quip t has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 


STEDMAN FOUNDRY & MACHINE COMPANY. 


Foundry 


Office & Works: AURORA. 







United Engineering and 


TEDM 





HAMMER 


sin with 630. 





2-STAGE 


MILLS 


INC. 





Comopoany 


INDIANA 





IMPROVE QUALITY & APPEARANCE 
INCREASE YIELD WITH 


Vitaphos 


First Phosphate Meat and Fat Homogenizer Made in U.S.A. 


stSP 
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19 VESTRY ST., NEW YORK 13 WOrth 4.5682 @ 98 TYCOS DR., TORONTO, CANADA RUsselt®-0751 





Especially 
made for 
coloring 
sausage 
casings 


WARNER-JENKINSON MFG. CO. 
2526 Baldwin Street - 





St. Lovis 6, Mo. 
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ZITE 


PIPE 
COVERING 
INSULATION 





lacte a lifetime 


Ozite is practically indestructible because it is 
made entirely of nature’s most perfect insulant 
—hair. It applies easily and without waste... 
renders low conductivity for efficient heat bar- 


rier . . . allows close temperature control .. . 
cuts power consumption. 
Write for Bulletin No. 300 


| 
TOO COMPLEX 








NO SHAPE IS 


AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART * CHICAGO 54, ILLINOIS 
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WILLIAMS 
“NO-NIFE”’ HOGS 
AND HAMMER MILLS 


Invariably Williams equipment pays for itself in a 
short time through increased output of uniformly 
top quality by-products, much greater grease recov- 
ery, more efficient cost-reducing handling. 


@ EXTRA PROFITS FROM BY-PRODUCTS—Jn one opera- 
tion, a Williams will reduce dry bones, cracklings, 
tankage, glue stock and other dry materials to sizes 
down to 8 mesh, even with grease content up to 14%! 
Finished size is held consistently uniform—fines and 
oversize particles are kept to a negligible minimum. 


@ EXTRA PROFITS FROM GREASE-Meat scrap, green 
bones, carcasses, entrails and other offal, when hogged 
to smaller and uniform size in a Williams, will give a 
much greater grease yield of better color, without using 
excessive heat, and regardless of extraction process. 


Williams has helped hundreds of renderers and packers 
make Extra Profits through the production of more and 
better by-products. It will pay YOU to investigate. 


Ask For Complete Details 


WILLIAMS LINE IS COMPLETE 
@ COMPLETE ‘“‘PACKAGED" PLANTS designed to 
produce ready-to-seéll by-products 
@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS and CONVEYORS 
WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N, 9th St. ° St. Louis 6, Mo. 





OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 
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Flashes on 
suppliers A Corned Beef that's been 


| H.J. MAYER & SONS CO., INC.: 
i R. J. Porrs and A. F. Cortey have 
| 
| 


been appointed to the sales staff of 
this Chicago company. Potts has been 
jassigned to the Northeast territory 


' while Corley will serve the Southeast 
coastal states. 
RHINELANDER PAPER CoO.: Ira 
| L. Sawyer has been appointed man- for more than 30 Yea rs 
ager of the Eastern sales district. He 
will supervise and direct all sales 
activity, except merchant sales, of the 
New York, Cleveland and Atlanta 
sales offices. Harry PAGEL continues 
as manager and sales representative 
of the New York office. Eastern sales 
|| representatives are Murray J. Mc- 
|; NaMARA, New York; ELMER jf. | 








ae 





‘ly 'Sro.tz, Cleveland, and Ray E. Bar- | 
oo RETT, Atlanta. 


INTERNATIONAL SALT CO., 
INC.; CLARENCE E. Sorc, jr., has 
; been appointed merchandising man- 
3 ager for all Sterling salt products with 








! headquarters in Scranton, Pa. He has 
1 been associated with International for 
14 years, working in the South and 
' Southwest and more recently as assist- 
j ant district manager in the Buffalo 
’ office. 
DODGE & OLCOTT, INC.: Pas- now sold throu g h 


QUALE J. Morons has been appointed 
ers to the sales staff of this New York D | S T R | B U: T O R S 
ind company. A graduate of Rutgers Uni- 
ite. versity, Morone has served the meat 
|| industry since 1949, He has been as- 
signed to the New York office. INQUIRIES INVITED 
PACKAGE PRODUCTS CoO.: 
Rosert BoresBet has been appointed 
packaging sales representative for this 
Charlotte, N. C., company He has 


been active in the packaging field J Oo ed w P. 4 ARDI a G MAR K ET € oO. 


since 1946. He will maintain head- 





, | quarters in Knoxville, Tenn. 728 W. MADISON ST. CHICAGO 6, ILLINOIS 
. YORK CORP.: Appointment of 
R. E. Cassatr as manager, commer- Phone: STate 2-8050 


cial sales, of this York, Pa., company 
has been announced by J. K. LoupEn, 
vice president, commercial division. _ 
Cassatt replaces D. C. Serrz who has _ | 
become associated with Coastal Equip- 
ment Co., a York distributor. 

HURON MILLING CO., James 
/ | O’Nett has been appointed sales rep- 
resentative for this New York com- 
pany. He will serve the New York 
O. metropolitan area. 
Mo. DEWEY AND ALMY CHEMI- 
| CAL CO.: A new plant for manufac- 
ture of Cryovac plastic bags for pack- | 
aging meat and poultry products has | 
been completed at Greenville, S. C. 
Production in the one-story, air-condi- | 
tioned building will begin this year. | 














VEGEX 


the HYDROLY ZED PROTEIN of Quality | 


Write for Samples and Literature to 
VEGEX CO. 
175 FIFTH AVE., NEW YORK 10, N. Y. 
Representations open 
in some territories 
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SHADES 


(casing color) 





CHERRY 
RED SHADES 


(casing color) 


We have been serving 
the food industry 


VEGETABLE for 104 years. 
LIVERWURST y) You are welcome 













to consult our specialists 
on any food coloring 
problems. 


ORDERS ACCEPTED DIRECT OR THROUGH YOUR JOBBER 


FIRST PRODUCERS OF CERTIFIED COLORS 


OGHRSTARR & COMPANY Enc. 


ESTAGLISHED 1031 


89 PARK PLACE. NEW YORK 7> 11-13 E. ILLINOIS ST.. CHICAGO 11 * 2632 E. 54 ST.. HUNTINGTON PK.. CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 








METROPOLITAY | 


FATS, OILS & SYRUPS CO., INC. 


137 12TH STREET ° JERSEY CITY, NEW JERSEY 








Ginest Zeslity 


SPECIALIZING IN FATS FROM CHICAGO AREA 
TO SOUTHEAST 





> esau P ee we . Making hard jobs easy is a regular thing for M & M Meat 
Soya Bean Oil Cottonseed Salad Oil Grinders. They quickly and efficiently reduce condemned 
Pure Lard and Edible Tallow stock, shop fats, bones, and slaughter house offal. Three 
Fully or partially Hydrogenated and/or Deodorized. All Fats and types and many sizes are available. Write for descriptive 
Oils are processed exclusively through Girdler equipment. literature or send us your specific problem. 


Daily or weekly Deliveries made at your convenience. 
Fleet of 16 stainless steel tanks are always at your service! 


J City Teleph JOurnal Sq. 2-3232 
For Quotations { New York Telephone: oWwOrth 2.7778 MITTS & MERRILL 
CALL Jersey City Teletype: JERSEY CITY 114 


2 AARNE NN a TOOT South Water © SASRUNW, HUCROAN i 
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ALL MEAT... output, exports, imports, stocks 








1950-55 LOW WEEK'S KILL: Cattle, 


137,677. 
CATTLE 
Live Dressed 
Sept. 24, 1955 960 534 
Sept. 17, 1955 960 534 
Sept. 25, 1954 934 502 
CA 
ive Dressed 
Sept. 24, 1955 230 127 
Sept. 17, 1955 230 128 
Sept. 25, 1954 237 128 





Meat Output Off As Cattle Kill Dips 


Production of meat under federal inspection last week fell back 2 per 
cent from the previous week’s high volume of 430,000,000 Ibs. and totaled 
421,000,000 Ibs. However, this was 9 per cent above the 387,000,000 Ibs. 
produced in the same week of 1954. The 4 per cent decline in slaughter 
of cattle was mostly responsible for the smaller output of meat as hog 
slaughter showed a small gain over that for the previous week. Cattle 
slaughter, however, was 9 per cent larger than a year earlier, with that of 
hogs up 3 per cent over last vear. Lard output was smaller than a year 
ago despite the larger number of hogs dressed, reflecting the larger per- 
centage of lean stock in this year’s kill. Estimated slaughter and meat pro- 
duction by classes appear below as follows: 


BEEF 
Week ended Number Production 
M's Mil. Ibs. 
Sept. 24, 1955 413 220.5 
Sept. 17, 1955 432 230.7 
Sept. 25, 1954 391 196.2 
VEAL 
Week enced Number Production 
M's Mil. Ibs. 
Sept. 24, 1955 168 21.3 
Sept. 17, 1955 172 22.0 
Sept. 25, 1954 169 21.7 


— =~ WEEK'S KILL: Cattle, 432,000; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,235 164.3 
1,229 163.5 
1,194 155.7 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
331 14.6 421 
330 14.2 430 
312 13.5 387 





Live Dressed 
229 133 
229 133 
226 130 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
93 44 13.1 37.0 
92 43 13.1 36.9 
92 43 14.0 37.7 





Argentine April-June Kill 
Of Stock Largest in Years 


Livestock slaughter in Argentina 
in April-June was the largest in recent 
years and is expected to continue 
large at least through the third quar- 
ter, the Foreign Agricultural Service 
has reported, Packing plants are op- 
erating at near capacity and chilled 
beef is again being exported in vol- 
ume. Prices for all slaughter cattle 
were increased in September. 

The large volume of cattle for 
slaughter reflects chiefly the increase 
in cattle numbers from the low of 
1950-52 to a probable record high at 
present. It is believed that beef out- 
put this year will be greater than in 
any recent year. Packers are working 
at near capacity with transportation 
from ranches, plant refrigeration ca- 
pacity and movement to export the 
main limiting factors. Since July, cat- 
tle cars and killing dates have been 
completely booked through Sep- 
tember. 

Chilled beef is again moving in 
volume for export for the first time 
since before the war. Slaughter, re- 
frigeration and transportation  diffi- 
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culties are being worked out and, with 
winter demand approaching in Eng- 
land, chilled shipments of 44,000,000 
Ibs. per month should not be unusual 
by year-end. 

In the meantime, stocks of frozen 
beef (estimated at about 88,000,000 
Ibs.) have nearly filled available re- 
frigerator space and in some plants 
have caused a reduction in the num- 
ber of “consumo” type cattle slaugh- 
tered in favor of canners. 

As some areas are switching from 
sheep to cattle, sheep marketings this 
year have been the heaviest since 
1952. England continued to buy the 
bulk of exportable lamb during first 
half 1955. Russia received over 
3,300,000 Ibs. of frozen mutton. 


Meat Index Off A Fraction 

The wholesale price index on meats 
declined to 84.6 in the week ended 
September 20, from 85.4 the week 
before, while average primary market 
prices remained steady at 111.4 per 
cent, according to the Bureau of Labor 
Statistics. Percentage changes in spot 
market indexes were hogs off 3.0, 
steers off 2.1, while hides rose 1.4 
and cottonseed oil, 2.8 points. 





Hog Weight Dip In August; 
Averages at 1954 Levels 


Weights at which hogs were mar- 
keted for slaughter in August contin- 
ued the decline which set in early 
in the year, but have reached an 
average very close to that of last year 
around this time. Hogs slaughtered 
under federal inspection in August 
averaged about 238 Ibs. and the 
average weight for barrows and gilts 
at the eight Corn Belt markets was 
about 210 lbs. Both of these repre- 
sented sharp declines from July av- 
erages of 256 and 217 lbs., respec- 
tively. 

Hog-corn price ratios, which help 
determine whether farmers market 
their corn as pork or as grain, each 
week for the past couple of months 
have ranged close to those of last 
year for comparable periods. The re- 
sult has been a narrowing in weight 
differences for the same 1955-54 pe- 
riods. Hogs killed under federal in- 
spection in August of 1954 averaged 
239 Ibs., having declined from 265 
Ibs. in July of that year. The eight- 
market average for weights of barrows 
and gilts a year ago in August was 
210 Ibs. 

Of the eight Corn Belt markets, 
Chicago consistantly gets the largest 
barrows and gilts, recording an av- 
erage weight of 220 lbs. in August, 
up 2 Ibs. from last year. The St. Louis 
National Stock Yards most often re- 
cords the lightest averages, but in 
August was second lightest to St. Paul. 


Price Controls Bring Black 
Market Beef to South Africa 


Authorities in British South Africa, 
it seems, are having black market 
trouble in their efforts to control the 
meat trade in areas where price con- 
trols are in effect, a British report 
on the African meat trade has indi- 
cated. Beef is being smuggled by 
various means into areas where meat 
shortages exist as a result of controls. 

Grade stamps are being counter- 
feited by individuals who distribute 
meat in such areas at prices far above 
those set by the Meat Board. Arrests 
of violators have been numerous. In- 
dividuals and various civic organiza- 
tions have lodged protests against 
existing controls and against pro- 
posals to extend controls. The situa- 
tion is assuming strike proportions. 


e@ For results of hog cut-out test 
please turn to page 47. 


43 





PROCESSED MEATS... 


SUPPLIES 





Meat Processing in August Shows Gain 
Over Operations for Same Month 1954 


EAT processing in August cov- 
ered a five-week period, result- 
in a larger volume than in four 


Total volume of sausage prepared 
amounted to 164,985,000 Ibs. averag- 


ing ing larger than the 121,960,000 Ibs. 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—JULY 31, THROUGH SEPTEMBER 3, 1955 COMPARED WITH 
1954 


FOUR-WEEK PERIOD, AUGUST 1 THROUGH AUGUST 28, 
35 Weeks 


July 31-Sept. 3 Aug. 1-Aug. 28 34 Weeks 
955 195 





63,825,000 Ibs. compared with 46,- 
368,000 Ibs. last year, A total of 
98,893,000 Ibs. of bacon was sliced 
in the five August weeks this year 
compared with 64,265,000 Ibs. in 
four weeks last year. 

Renderers processed a total of 154,- 
593,000 lbs. of lard from more hogs 
this year as against 108,904,000 Ibs. 
last year. 

In canning, total volume in both 
sized containers was 146,904,000 lbs. 
compared with 110,505,000 Ibs. a 
year earlier. 























954 1955 1954 
Placed in cure 
NE iene saieving< bene. Seah owsaas* 16,566,000 14,227 ,000 103,804,000 97,170,000 
I ee oss wack 8 SNe Xk chee se ek are 337,315,000 239,254,000 2,362,608,000 2,000,428 ,000 
Piss eta sash 4 aso sk¥> ae 117,000 238,000 1,380,000 1,268,000 
Smoked and/or dried— 
SS oe ig w Wein: o 0-0 a's) be 5,525,000 4,308,000 40,755,000 38,271,000 
MRE ee wre dala aid i eS i g-el0 ie 250,676,000 178,530,000 1,681,369,000 1,393,713,000 
Cooked Meat 
Ete ARS Se pee ee ee 7,634,000 6,113,000 49,288 ,000 47,675,000 
RAS are et res 31,133,000 22,302,000 216,096,000 167,620,000 
EN. LEENA he a: ta isa end win ae wid Bie oes 404,000 382,000 3,426,000 2,514,000 
Sausage 
UN MERION oc as.ncsecesicss 70,006 13,167,000 1 43, 423,000 25,109,000 
To be dried or semi-dried 82000 10,923,000 ,355,000 
Franks, wieners .......... 70 000 48,014,000 ,967,000 
Other, smoked, or < cooke d 65 9 53,000 49,5 58. 000 407 506,000 
PD on cos oe balibaee oe 164,985,000 121,960,000 1,001 935,000 
Loaf, head cheese, chili, je llied 
0 ESE eee er 20, 199,000 14,749,000 130,072,000 
Steaks, chops, roasts 46,368 ,000 403,388 ,000 
Bouillon cubes, extract . 364, 000 24 
Sliced bacon ...... 98 R93, 000 265. 
ON OS a a eee rer 16.476.000 9.227.000 95,665,000 
ers 15,343,000 9 “670. 000 104,621,000 
Miscellaneous meat product. re 3,114,000 39,354,000 
NE INE 05: 4.5.0-6 0.6600 8:4-8.0 09:4% Vu 108,904,000 .239,616,000 = 1, 
III ig o'asa:6.6 6-ulere a-.0\we > 0% 135 try 000 94,202,000 952,338,000 
IC diac asda 5,0 0.60:5.04-4056,8 0 458 11. 910,000 9,183,000 77,651,000 
PN SEIN. oi oi bon 4 ois0e cee 65080 15,499,000 11,863,000 106,541,000 
Rendered pork fat 
OS Ear Sere Peer ee 9,409,000 7,061,000 69,138,000 
EE WE Sekine’ 60:3 .416%4 AAO id Sin-0' 6,636,000 4,809,000 52,457,000 : 
Compound containing animal fat.. 47,878,000 33,433,000 321,670,000 267 ety 000 
Oleomargarine containing animal 
| TORE Sa eee 3,647,000 2,267,000 26,312,000 18,719,000 
Canned product (for civilian use 
and Dept. of Defense) .......... 153,486,000 110,307 ,000 1,295,691 ,000 1,250,681,000 
ME abEh none kseriseeweekewe 1,572,706,000 =1,120,703,000 11,133,503,000 9,505,681,000 
*This figure represents ‘‘inspection pounds’’ as some of the products may have been 


inspected and recorded more 


than once due to having been subjected to more than one distinct 
processing treatment, such 


as curing first and then canning. 











weeks last year. Total volume for the prepared in four weeks last vear. 


month amounted to 1,572,706,000 Preparation of meat loaves, head 
Ibs. as against 1,120,703,000 Ibs. cheese, chili, etc. at 20,199,000 Ibs. 


the shorter period of last year. 


showed a gain on the average over 
Processing of several items showed 


the 14,749,000 Ibs. a year ago. 








gains on the average, with sausage 
an example of a large-volume item. 


The volume of steaks, chops and 
roasts prepared and processed totaled 


MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FIVE-WEEK PERIOD, JULY 31 

THROUGH SEPTEMBER 3, 
Pounds of finished product 
Slic ing Consumer 
and in- packages 
Stitutional or shelf 
sizes sizes 
(3 lbs. (under 
or over) é Ss.) 
Luncheon meat ....... 1 _ 26,000 10,761,000 
Canned hams ......... 9,575,000 562,000 
Corned beef hash ..... 199,000 7,142,000 
Chili con carne ....... 800,000 13,289,000 
oT eee Pere era 188,000 6,693,000 
Franks, wieners in brine 2,000 200,900 
Deviled ham stk aatekslanee 1,157,000 
Other potted or devile 

meat food products..  ...... 4,813,000 
TR i cag esisaie £430 6.6 219,000 2,731,000 
Sliced dried beef ..... 25,000 390,000 
Chopped beef ......... 7,000 3,226,000 
Meat stew (all product) 95,000 7,229,000 
Spaghetti meat 

errr ree 242,000 7,107,000 
Tongue (other than 

| ES Seen 57,000 125,000 
Vinegar pickled 

SPP Aare 986,000 1,661,000 
Bulk sausage ......... 2,000 596,000 
Hamburger, roasted or 

corned beef, meat and 

Rak s5.wid sa te kane 154,000 3, 742,000 
Ee eer 509,000 2 
Sausage in oil ........ 511,000 
DEE ccs catenariates’  neciies 
MEE. ihc d canes tore s 15,000 
Loins and picnics ..... be A es 
All other meat with 

meat and/or meat by- 

products 20% or 

| Sr eee 179.000 7,633,000 

Less than 20% 619,000 17,440,000 
| BI ee 29,202,000 117,702,000 
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DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Export bungs, 34 in. cut 45@ 55 
: (L.¢.1 pase GRGEA. to. Sean- Lge. pr. bungs, 34 in... 27@ 36 
(1.c.1, prices) (1.¢.1. prices) ' aan ve a palace) Med, prime bungs, 34 
Cervelat, ch. hog bungs ....89@92 ee : toh Or sausage ge Seer aes 20@ 26 
Pork sausage, hog cas.. 40 MEE. Ka kcveuxsaB ocean 47@50 seef casings: Small prime bungs 14@ 20 
Pork sausage, bulk ....42 @44% Parmer 72@75 Domestic rounds, 1% to . Hog middles, 1 per set, 
Pork sausage, sheep cas., RRRNER RI) eb nb Aen 74@77 me a passe tans 60@ 75 SD <a cei 55@ 70 
x koe ; 6 eeeen.  S8eNvRee's 56 9¥ Ss. 61R omestic roun Vv 
Se at awe ta B. C. Salami .............. 80@83 ae 7s beck. 75@ 90 Sheep casings (per hank): a ia 
5/6-lb, pkge. ........56 @58 Genoa style salami, ch. . .98@96 Export rounds, wide, 26/28 MM. «see eeeeees 5.00@5.75 
Frankfurters, sheep cas.5244@53%4 | OVOP BAG FG. xcicccvcs 1.25@1.50 aan ama Sete ta eae i> +4 M4 
Frankfurters, skinless ..42 @44 SPICES | Export rounds, med., 90/22 7 lll RE 3. 60@3.90 
Bologna (ring) ........ 41 @45 Te " , sides ee | 1% @1% in. ........ 85@1.15 2/9 Spapbteceadexcs: 3k Mo 
Bologna, artificial cas. .36%4@37 (Basis Chgo.. orig. bbis., bags, Export rounds, narrow, ob > ie lle dea a ee o 
Smoked liver, hog bungs .421% @ 4414 bales) i: on | Se ot eee 1.00@1,25 16/18 mm. ....+..++0. 1. 5@2. 00 
New Eng. lunch., spec..58 @61 Whole Ground | No. 1 weas., 24 in. up. 12@ 16 
Polish sausage, smoked 58 Allspice, prime ..... 1.08 1.12 No. 1 weas., 22 in. up. 9@ 13 CURING MATERIALS 
Tongue and blood ‘ 1314 a . No. 2 weasands ...... 8@ 10 nti 
Olive loaf Wi seen eee @45u, Resifted pale ei 1.10 1.18 Middles, sew, 17% @2} Cwt. 
Pepper loaf ........... By Chili Powder ....... rr 47 BRE A ee 1.20@1.40 Nitrite of soda, in 400-Ib. 
Pickle & Pimiento loaf.37 @41% Chili Pepper ....... oh 41 Middles, select, wide, bbls., del. or f.o.b. Chgo. .$10.31 
ee a 59 35 2@2% inch .....3.. 1.65@1.95 Pure rfd., gran, nitrate of 
oves, Zanzibar ty 65 Middles, extra select, OO EOE EEE 5.65 
Ginger, Jam., unbl.. 64 68 j 2%@2% inch ...... 1.85@2.40 Pure rfd., powdered nitrate 
SEEDS AND HERBS Mace, fancy, Banda.2.00 2.90 Beef bungs, exp. No. 1. 25@ 34 OE BGR iio coor sant vee ee tasing 65 
(1.¢.1. prices) West I lie 1.95 teef bungs, domestic.. 20@ 24 Salt, in min. car. of 45,000 
aye ascriaiad 70 Dried or salt, bladders, lbs. only paper sacked, 
Ground East Indies , 2.00 piece: f.o.b. Chgo. Gran. (top).. 27.00 
Whole for sausage Mustard flour, fancy. 37 8-10 in. wide, flat... 9@ 15 Rock, per ton in 100-Ib. 
Caraway seed 25 30 N 33 | 10-12 in, wide, flat.. 9@ 13 bags, f.o.b. whse., Chgo. 26.00 
Cominos seed ... 22 27 Now Lo... seeeees mh | 12-15 in. wide, flat. 14@ 21 Sugar— 
Mustard seed, West India Nutmeg. .. 62 Pork casings: Raw, 96 basis, f.o.b. N.Y. 6.03 
NSS 23 Paprika, Spanish D1 Extra narrow, 20 mm. Refined standard cane 
Yellow American. 18 Denes: Oavonns 4 | Ce) eee 4.00@4.35 gran., basis (Chgo.) ...... 8.40 
Oregano ........ 34 Spper, wayenne ze Narrow, medium, Packers, curing sugar, 100-Ib. 
Corlander, Morocco, ee, 20, 2 secs 53 | 29@32 mm. .......-. 3.70@4.15 bags, f.o.b. Reserve, La., 
Natural, No. 1. 24 28 Pepper: | 32@35 mm, ........ 2.30@2.60 Ee: Seo ere rere 7.55 
Marjoram, French 46 52 ag = Spec., med., = Dextrose, per cwt. 
Sage, Dalmatian, White ...........- 61 65 35@88 mm. ........ 1.50@1.80 Cerelose, Reg. No. 53 .... 7.55 
a ee 56 64 EE ates oe essa 55 59 Sow DUNGS .....ccceee 58 Ex-W'h'se., Chicago yeeteles 7.65 
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- - hicago and outside 
¢?¢ @ 
— 
46,- CHICAGO NEW YORK 
l of Sept. 27, 1955 Sept. 27, 1955 
iced | WHOLESALE FRESH MEATS BEEF PRODUCTS tac | penny MEATS Tutte 
Nee: .c.l. prices ab. 
yeal CARCASS BEEF Tongues, No, 1, 100’s ..24 @26 Western Veal breads, under 6 oz. ..... 51 
in (1.e.1, prices) ema et an ee en” (Le.1. prices) 6/12 oz. . 
Native steer: Livers, reg., 35/50's ....16%@17 | Steer: a Fare 
* Prime, 600/800 ...... 38% Lips, scalded, 100’s |... | Prime carc., 6/700.$44.00@45.00  RUe \idneys ....---ssccee, 
'54.- Choice, 500/700 ...... ee. noe Lips, unscalded, 100’s .. 7 | Prime carc., potas 41.00@43.00 Ov tails, % Ib./up froz. 
Choice, 700/800 .... 5 7 @37% Tripe, scalded, 100's ... 64@ 6% | see cant. Se eae ‘ 
hogs Good, 500/700 .......: 3514 @35% Tripe, cooked, 100’s .... 6% | Choice care., 7/800. 39.00@40.00 
Ib Commercial cows ..... 231% ae ae ae 6 we pr., 6 oo Sos LAMBS 
S. BUMS... o00ds ec ceececs 24 Melts, 100’s ........... 6 ands., pr., ¢/S00.. S0.00@ 6p ranean ic 
Canner & cutter cows. 21% Uaders, LOWS wcceccocse 4% Hinds., ch., 6/700.. 50.00@53. abies cot tT ie 
| Hinds., ch., 7/800.. 47.00@50.00 sna vu 00 
| Prime, 30/40 ........ $45.00@47. 
both PRIMAL BEEF CUTS BEEF CUTS Prime, 40/45 ........ 47.00@50.00 
, Koda: FANCY MEATS ’ Prime, 45/55 ........ 46.00@48.00 
S. | Prime: (Le.1. prices) Choice, 30/40 44.00@46.00 
, 1 Hindqtrs., 5/800 (1.¢.1, prices) | Prime steer: City Choice, 40/45 ........ 46.00@48.00 
ial Foreqtrs., miei ail cacuen an | Hindatrs., 600/700... 55.0@ 57.0 Choice, 45/55 ........ 43.00@ 45.00 
hice eth yl ee ; Tien uae a | Hindqtrs., 700/800... 52.0@ 54.0 Good, 30/40 ......... 40.00@41.00 
rd. loins, 50 70 (lel) .81 “ass 72 oes Cenee ae Oe ae 00 | Hindgqtrs., 800/900... 49.0@ 51.0 Good, 40/45 ......... 42.00@43.00 
Sq. chucks, 70/96 32n oan 02. up pobiasseaenses oo | Rounds, flank off .... 46.0@ 47.0 Geet, 46/08 cccicccess 41.00@42.00 
Arm chucks, 80/110. 80n alf tongue, D/COWD +600 20 | Rounds, diamond bone Good, 55/65 ......... 40.00@42.00 
Do ta Pe as 124 @24% Ox tails, under % Ibs. ...... 1% | flank off 47.0@ 49.0 Western 
Ribs, 25/35 (lel) ....54 @55 Ox tails, over % Ib. ........ 13 ; ins. untr im... 70.0@ 80. . @4! 
5 Ribs, 25/ Short loins, untrim.. 70.0@ 80.0 Prime, 45, an. $41.00@43.00 
‘ON Navels, No. 1 ........ 11 | Short loins, trim. -100.0@110.0 Prime, 43.00@44.00 
31 Flanks, rough No, 1... 13 Planks ....00.--0+0 14.0@ 15.0 Prime, 55 65 Ambac. None quoted 
Choice: BEEF SAUS. MATERIALS pits G Dene cat) .. SE tee = Cpelen, Saami cus: 40.00@43.00 
nae eis d Pere @ 34. “hoice. 45/55 3.00@4 
; trs., 5/800 .... 8 . a <2 Choice, 45/55 ........ 43.00@ 44. 
uct Hindq rs., 9 pre 48 ty FRESH Briskets ............ 26.0@ 28.0 Good, all wts. ....... 37.00@40.00 
mer Foreqtrs., 5/800 ......28%@29 Plates 12.0@ 13.0 
res Rounds, all. wts. dias 43 @t 31% 1. C. cow meat, bbls. ..30144@31% Foreqtrs. (Kosher) .. 36.0@ 37.0 
elf a 0/90 a a (22. Bull meat, bon’ Is, bbls.. 3414 Arm Chucks (Kosher) 36.0@ 39.0 VEAL—SKIN OFF 
3 q. 10/8 . 2% Beef trim., 75/80, bbls 22%, hai ‘ ‘ 
% > ¢ as Ts Choice steer: p 
er Arm chucks, 80/110 30% Beef trim.. 85/90. bbls. . 27 : ann sa SS al (1.e.1, carcass prices) 
=} Briskets ( lel). 2414 Bon'ls chucks, bbls. .... 30% Hieheee” 708 pa ad ae my 0@ 55 $ Western 
900 Ribs, 25/35 (1el) 50 Beef check meat, Hindqtrs.. 800 900. oe 47. ‘0@ 50.0 Prime, ] 
000 Navels, No. 1 ...... 11 trmd., bbls. ..... eer 22 Rounds. fank of .. 48 0@ 48. 0 Choice, 
000 Flanks, rought No. 1.. 13 Beef head meat, bbls. .. 18% Rounds. diamond bone Good, 
000 Good: Shank meat, bbls. .... 30 flank off .... 46.0@ 47.0 Good, 
pom Raude «coo =. Veal trim., bon'ls, bbls. 27 @28 Short loins, ‘un * 65.0@ 74.0 — 
‘000 Sq. eut chucks . Short loins, trim.... 90.0@ 98.0 Com'l, 
Briskets eer 13.5@ 15.0 
Ribs VEAL— Ribs (7 bone cut) .. 42.0@ 52.0 
po 2 ae RE pap SKIN OFF Arm Chucks ........ 31.0@ 33.0 BUTCHER'S FAT 
000 (Carcass) BHIOROlG .. ccisivinee at 26.0@ 27.0 Shot fat (ewt.) ..... 
>, ice eee ee 12.0@ 13.0 Breast fat (cewt.) 
000 COW & BULL TENDERLOINS Prime wa nies 00@ 42.00 Foreqtrs. (Kosher) .. 35.0@ 36.0 Inedible suet (cewt.) ........ 2.7% 
, Cae sceeree “ 7 ke eat SS ¢ ar PP Se ege a 9 
Cows, 3/dn. (frozen) .... 60@ 63 Prime. 110/160 ...... 40.00@41.00 Arm Chucks (Kosher) 34.0@ 35.0 Edible suet (cwt.) ........-- 2.75 
000 Cows, 3/4 (frozen) ..... 66@ TO Choice, 50/ 80 ...... 33.00@36.00 | 
Cows, 3/5 (frozen) ..... 76@ 80 Choice, 80/110 ...... 37.00@39.00 | 
000 Cows, 5/up (frozen) ... 9@ 9S Choice, 110/150 ...... 37.00@39.00 1G. 
3ulls, 5/up (frozen) .... 94@ 98 Good, 50/ 80 ........ 30.00@33.00 | N. Y. MEAT SUPPLIES ae ended Sept. 24 55,188 
000 Good. 80/110 ........ 34.00@36.00 3 7 yao inal aaa? 
000 Good, 110/150 ..... .. 84.004 36.00 (Receipts reported by the USDA Week previous ......... 59,849 
BEEF HAM SETS Commercial, all wts... 27.00@32.00 Marketing Service week ended Sept. SHEEP: 
—_— ie is 24, 1955 with comparisons.) Week ended Sept. 24 ... 7 
Knuckles, 744/up ...... v4 | ee Week previous ......... 57,530 
co mueties, 19/00 7. sscsc >. 10 @ 4014 ST EERS AND HEIF ERS Cares dani — 
000 Outsides, 8/up .........36 @36% CARCASS LAMB Lda ended Sept. 24 ... ] COUNTRY DRESSED MEATS 
eeK previous ......... 
000 (Le.1. prices) | a," VEAL: has 
CARCASS MUTTON Prime, 40/50 .......... 10 @42% | — Week ended Sept. 24... 2,071 Week ended Sept. 24... Guth 
a (led: wicess Prime, 50/60 .......... None qtd. Week praia’. 2° 437 eek previous ......... 84 
oh meee ; Choice, 40/50 112111122! 40 @42% | port. HOGS: . 
Choice, 70/down ........... 14@15 Choice, 50/60 ..... .None qtd. | Week } - . Week ended Sept. 24 ... 70 
pee Good, 70/down ............. 13@14 = Good, all wts. ..........5 36 @39 | he ron aot sind om Week previous .......-- 8 
000 weet reer men 318 LAMB AND MUTTON: 
: | “Aveck ended sept. 24 12,195 earn gel 102 
eeK ended se _ eee we heed - og avi SE 02 
“|| PACIFIC COAST WHOLESALE MEAT PRI | es Ziti Week previous 
— | LAMB: 
=< CES | AMD: ended sept. 24... orgs PHILA. FRESH MEATS 
@ Bh FRESH BEEF (Carcass): Los Angeles San Francisco No. Portland | Week previous ......... 83,8 Sept. 27, 1955 
@ 36 STEER: Sept. 27 Sept. 27 Sept. 27 | MUTTON: WESTERN DRESSED 
SLRBN: | Week ended Sept. 24 ... 1,365 STEER CARCASS: (Cwt.) 
2 26 Cheice: | Week previous ......... 8,060 Chains “500/700 ; $40 00@42 00 
Q@ 20 500-600 Ibs. ..........888,00@39.00 $40.00@ 41.00 $42.00@43.00 | HOG AND PIG: Choice, 700/900 .... 37.50@40.00 
» 70 pe i BEES.) ois: cue he Fan d 37.00@38.00 37.50@40.00 41.00@42.50 | wae per Sept. 24 ren Good, "500 BUM sicces 37.00@40.00 
. | Good: eek previous ......... 9,120 
be < COW: 
500-600 Ibs. .......... 34.00@37.00 35.00@37.00 37.00@41.00 | PORK CUTS: ‘om’ yts 28.00@30.00 
@5.75 600-700 Ibs. ......... 32.00@35.00 34.00@35.00 36.00@40.00 Week ended Sept. 24 Pre td yee . 25.00@27.00 
@5.70 | ‘6 ae | Week previous ......... seh. ie od , 
4.9) Commercial | _ oe _ 
73:90 300-600 Ibs 32.00@35.¢ 32.00@! ' 37.09 | BEEF CUTS: VEAL, (SEES Se): 
a3. 90 Z 5 Serer re ° 00@ 35.00 32.00@ 34.00 30.00@37.00 We ea led er" 191.340 Choice, 80/110 . 38.00@40.00 
MQ 2.95 Weck watviiee Meee Choice, 110/150 .... 39.00@41.00 
@2.00 | COW: ee Ree cen cnys 190,746 Good, | 50/ 80 ..... 32.00@34.00 
Commercial, all wts.... 23.00@25.00 .50@29.00 24,00@30.00 VEAL AND CALF CUTS: Good, 80/110 ..... 33.00@35.00 
Utility, all wts. ........ 22.00@ 24.00 22.00@ 27.00 Week ended Sept. 24... 6,000 Good, 110/150 ..... 34.00@36.00 
Canner-cutter 9 ......... None quoted 20.00@ 23.00 Week previous ......... 8,306 LAMB: 
Cwt. | LAMB AND MUTTON: “Prime, 80/45 42.00@45.00 
| FRESH CALF (Skin-off) (Skin-off) (Skin-off) Week ended Sept. 24 ... 4.630 roe ay 45 ; 42.00@ 45.00 
10.31 Choiee: Week previous ..... aa 10,979 Choice, 30/45 42,00@45.00 
3s 200 Ibs. down ..... 37.00@40.00 33.00@ 35.00 35.00@ 38.00 BEEF CURED: Choice, 45/55 .. 42.00@45.00 
0.6 Good: Week ended Sept. 24... 11,200 Good, all wts. 40.00@ 43.00 
° T en De 5.72: rr, Mi _ Tw 
8.65 | 200 Ibs. down 35.00@38.00 32.00@34.00 33.00@35.00 oat baton Rip ta Mes 5,722 Ml 1 TON (EW E): onsite 
, g KE ‘hoice, 70/down 3.00@18. 
| LAMB (Carcass): Week ended Sept. 24... 490,741 Good, 70/down 15.00@17.00 
27.00 | Prime: : beg agen hs hn — LOCALLY DRESSED 
26.00 40-50 | Meare ere 39.00@41.00 39.00@ 41.00 38.00@ 40.00 go pee sent Pi 5 4.133 STEER BEEF (lb.): Choice Good 
26. BOOOSIDN, 255. ratcee. 38.00@ 40.00 37.00@39.00 38.00@ 40.00 Week previous ......... 1,487 Hinds, 500/800... 51@54 47@49 
6.03 Choice: a evi de ; Hinds, 800/900... 49@52 46@47 
40-50 Ibs. ............ 39.00@41.00 39.09@41.00 38.00@40.00 LOCAL SLAUGHTER Rounds, no flank. — 46@48 
8.40 50-60 Ibs. ...... 38.00@40.00 37.00@ 39.00 38.00@40.00 | CArTLE: Head Hip r6., + Sank. oe Ge 
Good, all wts 36.00@39.00 00@ 38.09 34.00@39.00 | “Week e 5 2 2.875 Fell leis, uxtroe. See ee 
100d, eee 36.00@39. 5.00@ 38.0 34.00@39.0 | von ae. er red Short loin, untrim. Seu sages 
755 : | peK PVIOUS «.-.----- aca Arm chucks ..... 34 30@ 
wo MUTTON (EWE): CALVES: Ribs (7 bone) .. 48@55 45@50 
Choice, 70 Ibs. down... 18.00@20.00 None quoted 12.00@ 14.00 Week ended Sept. 24... 14,551 Briskets.. <0... 26@28 : 28 
Good, 70 Ibs. down.... 18.00@20.00 None quoted 12.00@14.09 Week previous ......... 15,983 Short plates ..... 10@12 10@12 


NER OCTOBER 1, 1955 45 











ee en eae 


leading — 
packing plants 


are making money 


7 


‘~* 


every day 
with 


series '‘JH’’ 


GREASE 
INTERCEPTORS 


o_o eee oe eee ee 


al 


Josam Series “JH” interceptors allow you to / 
turn waste grease into a steady profit at the / 
turn of a valve! Meat packing and food proc- 


essing plants are finding this interceptor an / 
easy, profitable way to collect and dispose of 
grease and fats. 


o f f 


grease auto- 


Draws 


matically at 


the turn of a 
valve. 





@ With the Josam “JH” Grease Interceptor you draw 
off intercepted grease to a convenient storage con- 
tainer af the turn of a valve. You never need to re- 
move cover. Grease flows out of draw-off nozzle—no 
odor, no mess, no inconvenience. Intercepts over 95% 
of grease in waste water—prevents pipe lines from 
clogging. 

This grease is readily salable because it is relatively 
pure. Why lose this valuable grease? Why risk cita- 
tion by your local health authorities for violating 
ordinances forbidding dumping of hazardous waste 
matter? Find out how hundreds of plants throughout 
the U.S. are turning waste grease into profits —by 
sending coupon below today! 


JOSAM MANUFACTURING COMPANY 


General Offices and Manufacturing Division 
MICHIGAN CITY, INDIANA 


JOSAM MANUFACTURING COMPANY 


Dept. NP ¢ Michigan City, Indiana 


Please send complete details on Series “JH” Grease 
Interceptors. 


NAME______ 
a 
ADDRESS 
So) 


ewes! eee | 


\ 
| 
| 
| 
| 
| 
| 
| 
| 
| 
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cf ® BETTER FOOD PRODUCTS 


aleys 


Staley’s Corn Syrup Solids 
Maintains True Sausage Color 


Brighten-up your sausage sales with appetizing colorappeal ! 
Staley’s Corn Syrup Solids, used with sucrose, improve color 
fixation, make brighter, fresher looking products. Enhances 
flavor, and texture, too. See your Staley representative or 
write for details now. 

A. E. Staley Mfg. Co. Decatur, Illinois 
Other Quality 


Sweetose 


Products 
Syrup © Regular, Intermediate Corn Syrup 


Soy Flours & Grits * Hydrolyzed Plant Protein 


SA 





















“FAMCO" 


AUTOMATIC 
SAUSAGE LINKER 


Speed up your sausage production... 





16,000 LINKS PER HOUR WITH "FAMCO"! 


The "‘FAMCO" automatic oa linker links 1400 Ibs. of 
sausage per hour . . . and every hour! Easy to handle, operate 
and maintain. Many built-in economies. Write for details! 


CAPACITY 3” to 7” LINKS 


3 to 7-inch open | in- A length—i8,000 links per hour 
crements of ” length—I5,360 links per hour 
4 dia. from %” ‘to 5 *” length—12,480 links per hour 

” in natural a 6 ” length—10,560 links per hour 


ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. BRADDOCK AVENUE, PITTSBURGH 21, PENNSYLVANIA 





THE NATIONAL PROVISIONER 
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PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS ALL HOGS SHOW BETTER CUT-OUT MARGINS 


From The National Provisioner Daily Market Service (Chicago costs and credits, first two days of the week) 


CASH PRICES The declining market on live hogs, edging lower at a 


(Carlot Basix, Chicago Price Zone, Sept. 28, 1955) faster rate than markdowns in pork, worked favorably 







































SKINNED HAMS renh or Fee eee as far as values were concerned. Light hogs, close to the 
23% @24n borderline last week, showed better plus values, while 
23%, @2 ° ° 
ae 5 minus margins on others narrowed. 
je anes t —180-220 Ibs.— —220-240 lbs.— —240-270 lbs.— 
len Value Value Value 
or co Bien per percwt. per percwt. per. per cwt. 
vr iene Ribas ewt,. fin. ewt. fin. ewt. fin. 
GR. AMN. BELLIES D.Ss. BELLIES alive yield alive yield alive yield 
er Ss ee Clear OU CW nee. $11.08 $16.07 $10.67 $15.12 $10.77 $15.14 
Regular Hams 2%c under 22h, a EE Fat cuts. lard ..... <-> Sa 6.61 4.84 6.86 4.96 6.97 
. : D 23 Ribs, trimms., ete. .... 1.99 2.93 1.76 2.54 1.67 2.40 
20'8 Cost of hogs ....... . $15.77 $16.07 $16.17 
WA Condemnation less ..... 02 02 02 
PICNICS . et Handling, overhead ... 1.67 1.50 1.36 
pallewhaier oy FRESH PORK CUTS TOTAL COST .........$17.46 $17.59 $24.95 $17.55 $24.72 
Fens is "| lls alah a Sem =e Job Lot Car Lot TOTAL VALUE ....... 17.66 17.28 24.51 17.40 24.51 
Sd ae eet 24n Fresh Fresh Cutting margin .....+$ .20 $ .31 $ .44 $ 15 S$ 
Dee ock eS socicce : oe 41@42 Loins, und. 12 ...... 41 Margin last week ...+ .10 — 4 61 — .22 .29 
ie tee rt a? ee ... 2in 40@41 Loins, 12/16 ........ 39n 
8/up, 2’s in. ..... °4n 39@40 Loins, 16/20 ........ 37 
Hi Loins, 20/up 20200... 36 PACIFIC COAST WHOLESALE PORK PRICES 
32@33 Bost. Butts, 4/8 .... 32 
FAT BACKS = ae — = as op tH Los Angeles San Francisco No. Portland 
Fresh or F.F.A. Cured 37@38 Ribs, 3/dn. ......... 35% Sept. 27 Sept. 27 Sept. 27 
Ll er G/B nce sscece 11% ees SF Rere 25% FRESH PORK Carcass: (Packer Style) (Shipper Style) (Shipper Style) 
eit ss 8/10 ......... 11% 21... Ribs, 5/up .......... 21 80-120 lbs.. U.S. 1-3.. None quoted None quoted None quoted 
“* s 1: OTHER CELLAR CUTS 120-160 lbs., U.S. 1-3..$28.00@30.00 None quoted $28.00@ 29.00 
or TAPES wicccsess em Fresh or Frozen Cured FRESH PORK CUTS No. 1: 
setwen BOSS veiccesss Se 12% Square Jowls «........- re LOINS: 
coe 18/20 2. ceceeee 14% 9 Jowl Butts, Loose ...... 2 ; : " - ‘e - 
F neeeee:/; % Jow s. Boxed ..... Ck Sey ene 45.00@50.00 48.00@53.00 49.00@51.00 
ois se icctaldiet aed oscehcosdoatentaatake _— ee ee ee oie Me ie 45.00@50.00 48.00@53.00 49,00@51.00 
SOOO TOs i. 2s icdccccc 45.00@50.00 48.00@53.00 48.00@51.00 
LARD FUTURES PRICES CHGO. FRESH PORK AND PICNICS: 
FRIDAY, SEPT. 23, 1955 PORK PRODUCTS 4-8 Ibs. ............ 31.00@40.00 35.00@38.00 34,00@38.00 
Open High Low Close Sept. 27, 1955 HAMS, skinned: 
Oct. 10.52 10.70 10.42 10.60-62 (Le.1. prices) EN 12-16 Ibs. ............ 44.00@53. 52.00@55.00 51.00@53.00 
Nov. 10.37 10.45 10.27 10.37a Hams, skinned, 10/12...38 @38% WOAG ANE Cocdaesue ss 44.00@56.00 53.00@58.00 51.00@55.00 
orienta Dec. 10.77 11.00 10.62 10.70 Hams, skinned, 12/14... 38 
Jan. 10.87 10.97 10.65 10.70b Hams, skinned, 14/16... 871% BACON, “Dry’’ Cure No. 1: 
Mar. 10.97 11.07 10.80 10.85a Picnics, 4/6 Ibs., loose... 25 ee a: 40.00@ 45.00 50.00@55.00 46.00@50.00 
May 11.05 11.15 10.97 11.00 Picnics, 6/8 Ibs. ...... 24 SP. ca 38.00@ 43.00 47.00@52.00 43.00@ 46.00 
Sales: 6,920,000 Ibs. at ge, aa a 1045 WE es cictsces, 36.00@41.00 43.00@47.00 42.00@ 44.00 
Open interest at close Thurs., Pork loins, on 8, 100's. 62 : 
Sept. 22: Sept. 9, Oct. 213, Nov. Shoulders, 16/dn., loose. 29 LARD, Refined: 
315. Dec, 352, Jan, 132, Mar. 106, Pork livers 13 1- Ib. cartons .......... 15.00@ 16.50 19.00@20.00 15.50@17.50 
and May 25 lots. Tenderloins, ad 1 @s80 50-lb. cartons & cans.. 14.00@16.00 18.00@ 19.00 None quoted 
ia alike la aaa dla nes WMaNGeee os. AS. 13.25@15.50 16.00@18.00 14.00@16.50 
MONDAY, SEPT. 26, 1955 SOs (GNM cvbeteceuoesa & ; 
Oct. 10.60 11.05 10.50 10.95 | ange ge Pg @ 8% 








Feet, s.e. 30’s 7 @ T% 
Nov. 10.30 10.65 10.22 10.50 : : : a 


tS ia ier dee CHGO. PORK SAUSAGE N.Y. FRESH PORK CUTS PHILA. FRESH PORK 






























Sept. 27, 1955 . oF wa 
Mar. 10.80 11.20 10.80 11.10 MATERIALS—FRESH (el prices) Sept. 27, 1955 
May 10.95 11.25 10.95 11.25b To: Bhadae Weailacthivere. 4a tobe: Widatern WESTERN DRESSED 
Sales: 11,020,000 Ibs. we re wee Gee) Pork loins, 8/12..... $44.00@46.00 PORK CUTS -U.S. 1-3, LB.: 
go gaa * —— "e — Pork trim., reg. 40% Pork loins, 12/16..... 43.00@ 44.00 reiiar lolum,. 9/12. .... 40aan 
7. uae ate tae. tke TA ae lease soc ccce ieee 22 @23 Hams, sknd., 10/14... 43.00@45.00 aah inte 198. aoe 
Dec. 367, Jan. 132, Mar. 113, an¢ Pork trim., guar. 50% Boston butts, 4/8..... 36.00@38.00 Regular loins, 16/20 .... None 
May 28 lots. ee err ae 25 Spareribe, 3 paren. ... 41.00@ 43.08 tutts, Boston, 4/8 ...... 36@38 
» ° (07%, >, gular .. 28. Snareribs. § : i 2 
TUESDAY, SEPT. 1955 hs ccematatarme are cok wae, ie ook hy Spareribs, 3/down ...... 1004 
Oct. 10.82 10.82 10.75-77 Pork trim., 95% lean, City : : Fist 
Nov. 10.47 10.47 10.40 a i Sat be aa 40 Hams, sknd., 10/14. ..$43.00@45.00 LOCALLY DRESSED 
Dec. 11.00 11.00 10.80-82 Pork head meat ....... 22 Pork loins, . ae 46.00@ 48.00 Us +o Bh 
Jan. 11.07 11.07 10.87a Pork cheek meat trim., Pork loins, 12/14.... 44.00@46.00 Pork loins; 8/10 »......0. 1h@50 
Mar. 11.00 11.07 11.05b Oe Se eae 291% @30 Picnics, 4/8 .. 30.00@32.0) Pork loins, 10/12 ........ ano 
MAY oss ieee $0.49) eee Boston Butts, 4/8.... 39.00@ 41.00 Pork. lothe, IZ/36 2... cccves 45@49 
Sales: 4,200,000 Ibs. PACKERS' WHOLESALE Spareribs, 3/down.... 44.00@46.00 Spareribs, 3/dn. ........... 42@45 
Open interest at close Mon., Sept. Sk. hams, 10 We Giving aes 44@47 
26: Sept. 9, Oct. 176, Nov. 300, LARD PRICES RESSED HOGS Sk. hams, 12/14 oo .. 06... $4@97 
Dec. 371, Jan. 140, Mar. 127, and N. Y. D toston Initts, 4/80 ........, 87@38 
May 29 lots. Refined lard, tierces, ee (Le.1._ prices) Biomlee; 4/8 sies cessnacenss 2W@s2 
: COON 5 6.660 9-0558% cine wade 14.25 ery eo ‘ 4 
WEDNESDAY, SEPT. 28, 1955 Refined lard, 50-lb. cartons on ogy on, leaf — in) 
Oct. 10.80 11.15 10.80 11.15 f.o.b. Chicago .......- rm 59 to fo TDR. 
Nov. 10.47 10562 10.45 10.60 Kettle rend., tierces, f.0.b. . = a os HOG-CORN RATIOS 
Dec. 10.95 11.20 10.90 11.20a OHICAZO. 2 ccc ccccccccccsces 15.25 t @ le IDs, at? 
Jan. 10.92 11.05 10.92 11.05 Leaf, kettle rend.,  tierces, 125 to 150 Ibs. The hog-corn ratio for 
Mar. 11.25 11.25 11.15 11.20 £.O:T. ORICAGO wesc csc csse 15, P ie ° at Chi- 
| May 11.40 11.40 11.30 11.40 Lh See 17. CHGO. WHOLESALE barrows and gilts < 
Sales: 7,600,000 Ibs. Neutral tierces, f.0.b. = cago for the week ended 
Open interest at close Tues., Sept. Pen iiake 17.25 SMOKED MEATS Sept. 24. 1955. was 12.2 
27: Oct. 167, Nov. 295, Dec. 871, "HiSAM, Siar cuing Sept. 27, 1955 Sept. 24, 1900, wa: ote 
Jan, 141, Mar. 129, and May 29 upton. ata na: Hanis; ettaed, 14/16 the. This ratio compared with 
lots. WET | wed dacadlbenctesn 445 tl z 12 6 ; ti fc th > Oe 
THURSDAY, SEPT. 29, 1955 WEEK'S LARD PRICES Hams, skinned, 14 16 Ibs., 1€ Ra ravuio for e | 
se oe oe Ee P.S.or P.S.or Ref. in epg hie6ie Agi AR ceding week and 12.2 a 
Nov. 10.67 10.85 10.67 10.72 ew Dev 50-1b Hams, skinned, 16/18 Ibs., ? r 
Dec. 11.20 11.85 11.17 11.25a Hane Casi een ane . WEADDOE oes ctcccnennes 48 year ago. These ratios were 
Jan. 11.15 11.27 11.10 11.20a (Tierces) Loose (Open Hams, skinned, 16/18 Ilbs., ai a ] ? k 1 h be sic f 
Mar. 11.30 11.385 11.25 11.32a 3 (Open P ready-to-eat, wrapped .. 50 alculated on the Dasis o 
May 11.60 11.60 11.45 11.47a n * Mk Bacon, fancy, trimmed, y 2 Z . ° i 
Sales: 6,000,000 Ibs. sent, 28 ea; trade), MEE.) | Mut.) cee gee! Yr el ? No. 1 yellow corn selling at 
Open interest at close Wed. Sept. Sept. 24./10.75n 10.6214n 13.25n wrapped ....+++-.+.++. a $1.323, $1.299 and $1.616 
2S: Oct. 156, Nov. 291, Dec. 403, Sept. 26..10.95n 10.75 13.25n Bacon, fancy, sq. cut, seed- . 
Jan, 150, Mar. 129, ‘and May 29 lots. Sept. 27..11.00n 10°50 13.008 less, 12/14 Ibs., wrapped 38 per bu. during the three 
Note: Add % to all figures ending Sept. 28..11.2hn 11.25 13.50 Bacon, No. 1 sliced, 1-lb. m . . tiv, , 
in:2 or 7. Sept. 29..11.00n 11.25n 13.50 open-faced layers ...... 53 pei iods, respectiv ely. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Sept. 28, 1955 
BLOOD 
Unground, per unit of ammonia 
SAS ae ee ee *6.25 
DIGESTED FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 
Low test bie: aidro Siorees oe *6.50@6.75n 


a eres Te ae ae *6.25b 
BON WORE Wiss kivdatees Rooke’ g'e-as 6.00n 
Liquid stick, tank cars .......... *1.75 


PACKINGHOUSE FEEDS 
Carlots per ton 
50% meat, bone scraps, bagged..$ 75.00@ 82.50 
50% meat, bone scraps, bulk 72.50@ 80.00 
55% meat scraps, bagged ...... 92 
60% digester tankage, bagged ... 80.00@ 
60% digester tankage, bulk .... 77.50@ 82.50 
80% blood meal, bagged ... 120.00@130.00 
70% steamed bone meal, bagged 
(spec, prep.) ... None quoted 
60% steamed bone meal, bagged 65.00@ 75.00 








FERTILIZER MATERIALS 
High grade tankage, ground, 
OP WIE GMNUROMIR 06 cvi cc cccecccnss 4.50 
Hoof meal, per unit ammonia ...... 6.25@6.35 


DRY RENDERED TANKAGE 
Low test, per unit prot. ...*1.45@1.50n 
Med, test, per unit prot. ..*1.40@1.45 
High test, per unit prot. ........ *1.35@1.40n 


GELATINE AND GLUE STOCKS 
Calf trimmings (limed) .......... 1.85@ 1.50 


Hide trimmings (green salted) .. 6.00@ 7.00n 
Cattle jaws, scraps and knuckles, 

RE EINE: © sa bo w Eine eS maa Saree wo 5s 55.00@ 57.00 
Pig skin scraps and trimmings ... 5.00 


ANIMAL HAIR 
Winter coil dried, per ton -*125.00@ 135.00 
Summer coil dried, per ton . *60.00@ 65.00 
Cattle switches, per piece ....... 38%@ 5 
Winter processed, gray, lb. ..... 21 


Summer processed, gray, lb. .... 12%@ 138% 


nominal, a—-asked, *Quoted delivered, 








TALLOWS and GREASES 


Wednesday, Sept. 28, 1955 








Steady levels were indicated late 
last week; however, the market was 
very quiet. A tank of yellow grease 
sold at 6%4c, c.a.f. Chicago, and spe- 
cial tallow at 7%c, c.a.f. East. All hog 
choice white grease was offered at 
9% @9¥ac and bleachable fancy tallow 
was bid at 8%@8%c, product con- 
sidered, all delivered New York. 

Sparse action developed on Monday 
of the new week, with the market still 
maintaining its firm position, as offer- 
ings were hard to uncover. Special 
tallow and B-white grease traded at 
TYMac, c.a.f. Chicago. Edible tallow 
offerings were held up to 9c, Chicago 
basis. Good packer production bleach- 
able fancy tallow was bid at 8c, 
c.a.f, East. Bleachable fancy tallow 
was offered at 8c, Chicago. 

On Tuesday, several tanks of all 
hog choice white grease sold at 9%c, 
9°%c and 9c, and bleachable fancy 
tallow, regular production, at 8%%c, all 
c.a.f. New York. The trade indicated 
8'2c on hard body bleachable fancy 


tallow. Yellow grease sold at 7c, Chi- 
cago and 7c, delivered East. Bids of 
7¥%c, Chicago were in the market on 
bleachable fancy tallow and 7%4c on 
special tallow and B-white grease. 
Edible tallow was bid at 8%4c, Chicago 
basis, and held at 9c or better. 

At midweek the market maintained 
its strong undertone, with bleachable 
fancy tallow trading at 8c, c.a.f. Chi- 
cago, and 8l4c, c.a.f. East. Indica- 
tions of 85sc East, were on hard body 
material. A good demand was regis- 
tered on the better grades, with the 
lower materials dragging somewhat. 
All hog choice white grease sold at 
9'ac, c.a.f. New York. Yellow grease 
was bid steady. Indications of 9c, 
Chicago basis were reported on edi- 
ble tallow. The not all hog choice 
white grease traded at 8tac, caf. 
Chicago. A few tanks of special tal- 
low sold at 7%%c, c.a.f. Chicago. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 9c; original fancy 
tallow, 8%c; bleachable fancy tallow, 
8c; prime tallow, 7%4c; special tallow, 
7c; No. 1 tallow, 7c; and No. 2 
tallow, 64@6'4c. 


GREASES: Wednesday's quota- 
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DARLING & COMPANY 


74 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


¢ Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


d¢ Greater Cleanliness In and Around Your Plant 
Vv A Staff of Trained Men to Help You with Your Problems 


v Whatever Your Problems May Be, Call DARLING & COMPANY 


‘ 








Phone: YArds 7-3000 





Dearborn, Michigan 
Phone: WArwick 8-7400 


| CHICAGO | DETROIT | | CLEVELAND CINCINNATI | BUFFALO i 
420! Se. Ashland P.O. Box +329 P.O. Box 2218 Lockland Station P.O. Box 35 
Chicago in MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 

nois 


Cleveland 9, ° 
Phone: ONtario 1-9000 


Ohio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Buffalo 6, New York 
Phone: Flimore 0655 
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tions: not all hog choice white grease, 


8l2c; B-white grease, 7%sc; yellow 
grease, 7c; house grease, 6'2@6%4c; 


and brown grease, 6@6¥4c. The all 
hog choice white grease was quoted 
at 9%4c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Sept. 28, 1955 
Dried blood was quoted Wednes- 
day at $5.25@5.50 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.10@1.15 per pro- 
tein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 23, 1955 





, Prev. 
Open High Low Close close 
Oct. le 3. 59b = 13.56b 
Dec. 33 3.61 
Jan. 
Mar. 
May 
July 
Sept. ‘ 
Sales: 66 lots. 
MONDAY, SEPT. 26, 1955 
Oct. 13.65 
Dec. 13.61 
Jan, 18.75 
Mar. 13.68 
May 13.70 
July 13.83 
Sept. sieee 
Sales: 





TUESDAY, SEPT. 27, 1955 
13.5 Ets) 


Oct. .... 13.55b 13.62 13.60b 
13.65 





13.63 

Dec. 13.76 13.72b 13.70 
Jan. 13.75 13.726 13.70b 
Mar. 13.85 13.83b 13.82 
May 13.85 13.84b 13.83b 
July . 13.85 13.85 13.84 
Sept. . 3.2 -0a 13.55b  13.50b 

Sales: 141 lots. 

WEDNESDAY, SEPT. 28, 1955 

Oct. 13.75 14.15 1 
Dec. 13.83 14.15 1 
Jan, 13.94 14.13b 13. 
Mar. 13.95 14.12b 13.8% 
May 13.95 1410 1% 
July 13.92 14.10 1 

Sept. a 13.80b 1 





13.55% 
Sales: 235 lots. 


VEGETABLE OILS 


Wednesday, Sept. 28, 1955 


Crude cottonseed oil, carlots, f.o.b 
WENGE. bid e-cae asic ctiwateceeeeeer es 11% pd 
re ere 11 @ll%a 
GA. 6 thao as Goa Oech Ss ; 111% pd 
Corn oil in tanks, f.o.b. mills ... 12pda 
PeSuUC Gil. £.0.0,. BAIR. .cc6..02 174% @17%n 
Soybean oil, f.o.b. mills ....... 1014pd 
Coconut oil, f.o.b. Pacific Coast 11% a@11%n 


Cottonseed foots: 
Midwest and West Coast ........ 1% 
East 1% 


OLEOMARGARINE 


Wednesday, Sept. 28, 1955 





White domestic vegetable ....... 26 
Ge RUE Sen ccsisestasbsineeans 28 
WE CUNION ROCEH . oon sec eee topes 24 
Water CRUCRCE PORE cee. ccceiccaesecaccs 23 
(F.0.B. Chicago) 
Lb 
Prime oleo stearine (slack barrels)... 94% @ 9% 
Wixtra oleG Of) (QFGME  iicic ccs cccess 13 @13% 
pa- paid. n—nominal, b—bid. a—asked. 


SHORTENING, EDIBLE OIL 


August shortening and edible oil 
shipments totaled 297,613,000 Ibs. 
compared with 303,737,000 Ibs. in 
July, the Institute of Shortening and 
Edible Oils has reported. 


OCTOBER 1, 1955 








HIDES AND SKINS 





Some selections of hides sold at lower 
levels Tuesday in big packer hide 
market—Midweek activity slow to de- 
velop—Small packer hide market held 
steady on 50-lb. average—Straight 
locker butcher trade at 8c in country 
hide market——Kipskins sold late last 
week at strong advance. 


CHICAGO 


PACKER HIDES: Some selections 
on the hide list were bid 4c off last 
week’s levels on Monday of the new 
week, while a couple were wanted at 
steady prices. Packers, however, were 
not ready to do business and no ac- 
tivity developed during the day. 

Lower prices were registered on 
selections of hides Tuesday, but not 
all of the list shared in the activity. 
Involved in the trading were River 
and St. Paul heavy native steers at 
14%c, Chicago light native steers at 
15c, St. Paul light native cows at 13c, 
Chicago light native cows at 131&c, 
River light native cows at l4c, and 
Northern branded cows at 10%c. Chi- 

cago heavy native steers were offered 

at 15c, but were untraded. A heavy 
trade was transacted in the New York 
futures market and 465 contracts 
changed hands, closing 3 to 11 points 
lower. 

Activity came to a near standstill 
in the hide market at midweek and 
the only actual confirmed trading was 
in St, Paul heavy native cows which 
sold lower at 13c. Interest continued 
good on native steers, but sellers 
found inquiry lagging for other selec- 
tions. 

SMALL PACKER AND COUN- 
TRY HIDES: Movement of small 
packer hides improved in comparison 
with last week, with prices generally 
steady on some averages. The 50-lb. 
average sold in the Midwest at 11@ 
1l%zc. The 60-lb. average was re- 
portedly a slow mover, which created 
a fractionally easier market for this 
average. The Southwestern market 
for small packer hides continued dif- 
ficult to quote, due to traders dealing 
in split weights. As a result, a true 
market price structure for any particu- 
lar average could not be represented. 
According to reports, however, sell- 
ers obtained good prices for split 
weights. Some 45-lb, average straight 
locker butchers sold in the country 
hide market at 8c. Renderers were 
quoted on a nominal basis at 7@7*ac. 

CALFSKINS AND KIPSKINS: 
Late last week, Northern kip and 
overweights sold first at 32c and 3lc, 


with additional movement later at 
32%c and 3l%c for about 20,000. 
There was no trading of either calf 
or kipskins reported this week. North- 
ern calfskins were bid at 55c on lights 
and 50c on heavies at midweek, but 
packers reportedly wanted higher 
prices. 

SHEEPSKINS: A car containing 
No. 1 shearlings, a few No. 2 shear- 
lings and fall clips sold at 2.60, 1.65 
and 3.25, respectively, f.o.b. West 
Coast. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Cor. Week 
Sept. 28, 1955 1954 


Hvy. Nat. steers ...... 14% @15n 12%@13 
Lt. Nat. steers ....... 15n 13%@14 
Hvy. Tex. steers ..... 11%n -10n 
ee ee ee 15%n 13n 
Butt brnd. steers ..... 11%n 10 
| eer lin 9% 
Branded cows ......... 10%@11n : 
Hvy. Nat. cows -12%,@13n 12 @12% 
Et; Met COWS .cicccucs 13. @14n 13% 
A AS | ee ; 10n 8 @ 8%n 
Branded bulls ......... 9n 7 @ Tn 
Calfskins, 

i eg | ae 474gn 30n 

WOVGOME 6.ccccsa 4 52%n 35n 
Kips, Nor., nat., oD . 32%n 23n 





SMALL PACKER HIDES 
STEERS AND COWS: 





60 Ibs. and over .... 9%n 8%@ 9n 
GOEL, biccaccksanaihe Il @11l%n 10%@l11n 
SMALL PACKER SKINS 
Calfskins, all wits... 35 @40n 18 @20n 
pe, 40 WW ci cec: 20 @21n 14 @l5n 
SHEEPSKINS 

Packer shearlings, 

PEED «Ot aks ae as as 2.75n 

Dey PORE. .6.c cick 22n 26@ 





! 29n 
Horsehides, untrim, . 8.00@8.50 


.-7.75@8.00n 


N.Y. HIDE FUTURES 


FRIDAY, SEPT. 23, 1955 




















Open High Low Close 
Oct, ... 10.75b 10.83 10.75 10.75- 76 
Jan; ... 11:40 11.45 11.38 11.38 
Apr. ... 11.90 11.95 11.90 11.90 
July ... 12.50b 12.50 12.50 12.41- 45 
Get. ... 15.0 12.95 12.90 12.88- 90 
Jan. ... 13.28b d eer 13.28- 40 
Sales: 183 lots. 
MONDAY, SEPT. 26, 1955 
Cet. ... 178 10.78 10.57 
Jan. ... 11.35b 35 11.19b- 2la 
Apr. ... 11.95-97 11.98 W.75 
July ... 12.45b — ee 12.25- 30 
Oct. ... IG 12.85 12.85 12.73b- Tia 
Jan. ... 13.45b 13.10b- 20a 
Sales: 139 lots. 
TUESDAY, SEPT. 27, 1955 
Oct. ... 10.50-45 10.54 10.35 10.46 
Jan. ... 11.09b 11.20 ie 
Apr. ... 11.65-67 11.75 € 67a 
Cl: is 2 
Oct. GSa 
Jan, 20a 
Sales: 465 lots. 
WEDNESDAY, SEPT. 28, 1955 
Oct. ... 10.36-40 10.66 10.36 10.67b Tha 
Jan. ... 11.00b 11.29 11.07 11.29 
yp. 2 11. 56-58 11.80 11.56 11.80b- 86a 
July 2.15 12.35 12.30 12.33b- 42a 
Oet.. .0+ . 12.80b- 88a 
Jan. ...°4% 13.23b- 30a 
Sales: 139 lots. 
THURSDAY, SEPT. 29, 1955 
Oct. ... 10.60-66 10.85 10.85 
Jan. 27-2 11.45 11.38 
Apr. . 11.98 11.90b- 98a 
July 12.53 12.45b- 50a 
Oct. 12.90b- 99a 
Jan. 2 13.30b- 40a 
Sales: 4 lots. 
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Nine-State Sow Farrowings 
For Fall 12% Above 1954 


The number of sows farrowing in 
the fall of 1955 in nine Corn Belt 
states; Ohio, Indiana, Illinois, Wiscon- 
sin, Minnesota, Iowa, Missouri, South 
Dakota, and Kansas was indicated to 
be 12 per cent larger than in the fall 
of 1954, according to a report re- 
leased through the state-federal crop 
reporting service. 

The expected increase in fall far- 
rowings was about the same as indi- 
cated by breeding intentions reported 
on June 1. June to August farrowings 
were up 10 per cent from 1954. Pro- 
ducers also plan to increase farrow- 
ings for the period September to No- 
vember by 15 per cent. However, far- 
rowings in the coming winter season, 
December 1955—February 1956, are 
expected to be down 1 per cent from 
a year earlier. 

For the six states having similar 
estimates for last year, all hogs on 
farms September 1, 1955, were 44,- 
059,000 head, up 6 per cent from the 
41,465,000 head last year. Hogs six 
months old and older totaled 7,313,- 
000 head, up 11 per cent from 
6,610,000 head a year earlier. Hogs 
three to six months old totaled 24,- 
146,000 compared with 23,225,000 
in 1954, an increase of 4 per cent. 
Pigs under three months old were 8 
per cent more, totaling 12,600,000 
compared with 11,630,000 last year. 


Anderson Poland China Wins 
Barrow Show Championship 


A 220-lb. Poland China barrow 
owned by Oscar Anderson & Sons of 
Leland, Ill., won the grand champion- 
ship at the 9th annual National Bar- 
row Show at Austin, Minn. The 
Andersons are perennial winners in 


midwest hog show competition, last 
year winning championships at the 
International and at other shows, and 
this year at various fairs. The animal 
sold at $4.50 per pound to a Ft. 
Atkinson, Wis., breeder. Anderson- 
fed Poland Chinas also took the title 
in the pen-of-three class. 


Bovine Tuberculosis Nearly 
Eradicated, Reports NLSC 

Bovine tuberculosis in the United 
States is now virtually non-existant, 
recent data compiled by the Meat In- 
spection Division and reported by 
H. R. Smith, general manager of the 
National Livestock Sanitary Commit- 
tee, indicated. 

From a total of 49,214 head of cat- 
tle sterilized and condemned foi tu- 
berculosis out of a total federally- 
inspected slaughter of 9,276,049 in 
1917, such condemnations declined to 
only 293 out of a kill of 18,725,455 
in the fiscal year 1955, Smith said. 

To the meat packing industry goes 
much of the credit for the eradica- 
tion of bovine tuberculosis in the 
U. S. Packers really initiated the cam- 
paign to eradicate the 
1917, Smith added. 


disease in 


AUGUST KILL BY REGIONS 
United States federally inspected 
slaughter by regions in August, 1955, 
with comparisons: 
(Thousand head) 


Sheep & 
Cattle Calves Hogs Lambs 


N, Ath States: . 2.052% 139 118 475 241 
ae ee NO i053 5's aa 56 50 204 arate 
N. C. States—-East. ... 347 168 1,145 112 
N. C. States—-N.W.... 508 82 1,679 366 
N. C. States—-S.W. - 188 46 381 78 
S. Cent. States ine aa 130 300 81 
Mountain States ...... 105 8 82 137 
Pacific States .. re 44 209 224 

August totals ......1,797 646 4,475 1,239 

August, 1954 totals. .1,635 649 3,852 - 1,207 


Other animals slaughtered under federal in- 
spection, (number of head): Aug. 1955-—-13,200 
horses, 11,721 goats. Aug. 1954-—18,791 horses, 
18,584 goats. 


Beltsville Test Confirms 
Other Stilbestrol Findings 


Preliminary results in test feeding of 
stilbestrol to beef steers at the Agri- 
cultural Research Center, Beltsville, 
Md., confirm previous findings by 
several state experiment stations that 
this hormone-like chemical can_ in- 
crease rate of gain without adverse 
effect on meat quality, the U. S. De 
partment of Agriculture has reported, 

The Beltsville experiments were 
undertaken last May following wide- 
spread reports that using stilbestrol as 
a growth stimulant for feed-lot ani- 
mals resulted in poor-quality car- 
casses. No evidence supporting such 
reports has been found so far in the 
limited tests at Beltsville, nor in 
stilbestrol-feeding studies by _ state 
agricultural experiment stations in 
lowa, Michigan, Nebraska, Indiana, 
Tennessee, and Texas. 

The five steers fed _ stilbestrol 
gained an average of about ¥% Ib. a 
day more than the controls in the 
three-month test. This amounts to a 
gaining-rate advantage of about 6 per 
cent in favor of the cattle receiving 
silbestrol over the five control animals. 

At slaughter, both lots of steers had 
live and carcass grades of Low 
Choice. Separation of fat and lean 
meat showed that the control group, 
which received no stilbestrol, was 
slightly fatter. In other respects, there 
was no significant difference between 
meat from the stilbestrol-fed 
and that from control animals. 


HOG-CORN PRICE RATIOS 


Hog and corn prices at Chicago 
and hog corn price ratios compared: 


Barrows and Corn No. Ratios based 


steers 


gilts per 3, yellow on Barrows 

100 Ibs. per bu. and gilts 
Aug. 1955 ..... $16.31 $1.324 12.3 
July 1955 ..... 17.838 1.468 12.1 
Be. 2004 vcs SS 1.648 13.5 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 


for the 
September 24, 
The National 


at principal centers 
ended Saturday, 
as reported to 
yisioner: 


CHICAGO 
Purchase of livestock by 
at principal centers for the 
ended Saturday, September 24, 
as reported to The 


week 
1955, 
Pro- 


packers 


week 
1955, 


National Provi- 


sioner: 

Armour, 7.360 hegs: Wilson, 5,113 
hogs; Shippers, 9,799 hogs; and 
Others, 19,691 hogs. 

Totals: 24,936 cattle, 912 calves, 
41.963 hogs, and 5,401 sheep. 


KANSAS CITY 
Cattle Calves Hogs 
Armour.. 2,225 1,267 3,268 





Swift . 4,873 1,241 4 
Wilson . 1,735 cael ae 
Butchers. 6,856 125 

Others . 924 meres * 


Totals.16,613 2,633 12,584 


OMAHA 
Cattle and 
Calves Hogs 
Armour 8,014 7,106 
Cudahy 4,162 6.756 
ut ee 6,910 6.693 
Wilson 4,022 >, 061 
Am. Stores. 1,180 Pre 
Cornhusker. 1,080 
0’ Neill 739 
Neb. Beef 815 
Eagle .... 153 
Gr. Omaha. 719 
Hoffman .. 61 
Rothschild . 1,324 
OU ok as 58 967 
Kingan ... 1,070 
Merchants . 119 pee 
Others 1,740 8,897 
Totals. 83,095 34.513 


E. 8T. LOUIS 
Cattle Calves Hogs 








Armour., 2,973 1,219 6,630 
Swift . 4.303 2,866 12,295 
Hunter . 1,076 3.37 
Heil .... és 2.292 
Krey 1,407 
Laclede . es 
Luer 
Totals. 8.352 4,085 29.995 
8T. JOSEPH 
Cattle Calves Hogs 
Swift . B56 906 12.552 
Armour.. 3,716 519 4, 076 
Others . 4.364 83 4.498 


Totals*11,666 1,508 21,126 





Sheep 
2.052 
1,979 


Sheep 
1,761 
1,284 

2.937 

1,991 





7.973 


~— 


5.268 


Sheep 


2,652 


*Do not include 31 cattle, 108 
calves, 8,126 hogs and 6,708 sheep 
direct to packers. 

SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,757 3 8,918 733 
3.C. r. 

Beef .. 2.252 “¥ ‘ 
Switt .. 2 4.896 1,382 
Butchers. H 12 eal ‘ae 
Others .. 9,476 50 9,010 1,196 

Totals.18,735 65 22,819 3.311 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 2,248 860 2,317 , 
Kansas 630 ae 
Dunn 134 one 
Dold ... 128 1,012 
Sunflower 72 = 
Pioneer. ... 
Excel ... 496 a 
Armour.. 129 361 
Swift .. ees Kok 294 
Others . 1,461 338 393 
Totals. 5,298 86 3,667 1,048 
LOS ANGELES 
Cattle Calv - a Sheep 
Armour.. 222 12 “e 
Cudahy . 43 = 
Swift 533 ; 
Wilson ae ‘ ‘ 
Ideal 878 an «ag : 
United 810 12 357 F 
Atlas 741 Ret +08 ° 
Com'l 631 ‘ts 1 . 
Gr. West. 560 — ° 
Sur Vall. 503 ve ia = 
Others . 3,484 376 1,221 ‘ 
Totals. 8,405 391 2,404 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall ... 502 
Schlachter 192 “19 ‘aco 
thers .. 5,150 1,032 17,143 1,241 
Totals. 5,342 1,051 17,143 1.743 


OCTOBER 1, 1955 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour... 3,000 317 1,209 395 
Wilson . 2,836 650 1,285 396 
Others . 3,548 748 1,363 oes 

Totals* 9,384 1,715 | 791 


*Do not include 





3,857 
1,431 cz 
3,063 sheep 


calves, 7,411 hogs and 
direct to packers. 
DENVER 
Cattle Calves Hogs Sheep 
Armour... 1,816 57 +++ DAS 
Swift 2,048 135 2,838 16,536 
Cudahy 831 72 3,160 1,269 
Wilson 736 5 wee tae 
Others . 9,418 90 2,391 528 
Totals .14,849 359 8,389 37,401 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 6,349 3,400 19,820 3,410 
Bartuseh. 1,486 aie ess 


939 22 
1,735 


tifkin .. 
Superior. . 






Swift .. 7.182 3,667 27,978 4,245 
Others". 1,832 2,888 10,110 1,095 
Totals .19,528 9,927 57,903 8,750 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 1,842 2,213 887 1,705 
Swift .. 1,259 1,661 1,044 2,256 
Bl. Bon.. 154 15 206 ns 
| See 718 3 62 
Rosenthal 92 7 ise 
Totals. 4,065 3,899 2,289 3,961 
TOTAL PACKER PURCHASES 
Same 
Week end. Prev. week 
Sept. 24 week 1954 
Cattle . 186 3 196,172 173,035 
Hogs ....257,652 241,326 241,854 
Sheep | 88,607 84.258 68,515 


CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 28 — 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
Hogs, U.S. No. 1-3: 

160-180 Ibs. ........ $12.10@14.49 

1G0-240 106, 5. 200s 00 14.10@16.09 


240-300 Ibs. 14.50@ 15.40 
300-400 Tbs. 14.00@15.40 


Sows: 


270-360 Ibs. 


‘ohenawe $14.40@15.40 
300-550 Ibs. Fe 


11.754 13.65 

Corn Be It hog receipts 
were reported as follows by 
the U. S. Department of 


Agriculture: 

This Last Last 

week week year 

est. actual actual 
Sept. 22...68,000 62,000 42.500 
Sept. 23...71,000 56,000 70,000 
Sept. 24...44,000 48,500 37,000 
Sept. 26... 54, 000 74,000 = 58,000 
Sept. . 46,000 =80,000 
Sept. 54,000 49,000 





BALTIMORE 

LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 


Sept. 28, were as follows: 

CATTLE: 
Steers, ch. & pr. . None gtd, 
Steers, good ........ None qtd. 
Steers, com’l ...... $16.00@18.00 
Heifers, gd. & ch... None qtd. 
Heifers, com’] & gd. 17.00@19.50 
Cows, util. & com’l. 11.00@12.50 
Cows, can, & cut. .. 8.00@11.00 
Bae, autility ...... 14.00 only 


VEALERS: 


Choice & prime . -$26.00@28.00 


Good & choice ..... 24.00@ 26.00 

Ut. & com’l ....» 16.00@22.00 
HOGS: 

U.S. 1-3, 180/230 ..$17.25@17.50 

Sows, 400/down .... 14. 50@15. 00 
LAMBS: 

Goed & choice . 21.00 only 








WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended 
Sept. 24, 1955, was reported by the U. S$. Department of 
Agriculture as follows: 

Sheep & 




















Cattle Calves Hogs Lambs 

Soston, New York City Area’.... 12,875 { 55,188 48,436 
Baltimore, Philadelphia ........ ‘ ; 25,982 2,443 
Cincinnati, Cleveland, Detroit, 

Indianapolis 108,119 15,198 
Chicago Area ... 64.194 7.378 
St. Paul-Wis. z 106,478 13,830 
St. Louis Area* sO,2' 10,030 
A a a ee re 19,655 4,134 
CE 0, 5 SH Aa eke oa ea ncen od 37,677 TT 337 18,779 
TA AIOE. vis gnccccenxck&i.was ae 5,074 39,184 9,942 
Iowa-So. Minnesota* . ...........+ 290,228 37 937 
Louisville, eae vie Nashville, Yot 

Memphis 41,212 Available 

ieorgia-Alabama ‘A 23,526 eee 
Bt Joseph, Wichita, ‘Onladanan City 2 45,678 12,889 
Ft. Worth, Dallas, San Antonio. 15,951 14,227 
Denver, Ogden, Salt Lake City..... 11,670 47,879 
Los Angeles, San Francisco Areas®. 3 32,405 33,811 
Portland, Seattle, Spokane ....... 8 14,945 9,527 

GRAND ; TORARS vicccctncisves 1,046,906 286,440 

Totals previous week ......... 5 1,042,382 288,06: 

Totals same week 1954 ....... 131, 123 1,001, 277,164 

14Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
‘Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, Austin, 
Minn. "Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average price per cwt., paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Sept. 17, compared with 
the same time 1954, was reported to the National Pro- 
visioner by the Canadian Department of Agriculture as 
follows: 





GOOD VEAL 
: STEERS CALVES HOGS* L. — 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 
1955 1954 1955 1954 1955 1954 1955 1954 
Toronto . $20.00 $21.00 $2 ~ 00 $23.00 $27.50 $25.50 $19.50 $21.50 
Montreal 20.50 aaa 4.00 22.35 27.50 25.50 18.25 19.50 
Winnipeg - 19.00 18,75 2: -20 21.00 22.00 18.17 19.00 
Calgary 18.33 19.66 16.95 17. = 23.60 17.50 18.12 
Edmonton ... 19.15 19.00 19.50 17.5 24.00 17.50 18.00 
Lethbridge 18.90 19.25 oat 4 23.25 17.10 17.75 
Pr. Albert 18.35 17.75 18.50 17.00 21.00 16.55 18.00 
Moose Jaw .. 18.50 18.00 18.00 15.75 21.50 16.50 16.50 
Saskatoon .. 18.50 18.00 20.00 19.25 21.25 16.50 18.25 
Regina ..... 18.30 17.45 18.70 18.10 21.00 17.50 19.75 
Vancouver 18.25 18.90 17.45 16.75 ome 18.50 18.25 
*Dominion Government premiums not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, Alabama and _ Jacksonville, 
Florida during the week ended Sept. 23: 

Cattle Calves Hogs 
WOOK GmGGG BOSE cise cccscscecvices 3.882 14,269 
Week previous (five days) .......... 4,216 12,497 
Corresponding week last year ............... 3,688 10,643 








LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Sept. 28, were report- 
ed as follows: 


CALIFORNIA STATE 
INSPECTED KILL 


State inspected slaughter 
of livestock in California 
during Aug. as reported to 
The National Provisioner: 








CATTLE: . No. 
Steers, ch. & pr. Cattle ee eer eee 38,908 
Steers, choice ...... CANOE os udu tesdcen segue 27,100 
Steers, gd. & ch. . 19. 50@21. bo RM Svcs cccedhes co aeeeere aun 18,928 
Steers, com’l & gd... 16.00@19.50 ‘Sheep .......... -.. 35,005 
Heifers, ch. & pr. . 20.00@23.00 n L 
Heifers, good ...... 17.00@20.00 Meat and lard produc- 
Heifers, com’l . 15.00@ 20.00 . 

Cows, util. & com'l. 10.50@12.50 tion for August: 

Cows, can. & cut... 8.00@10.00 Lbs. 
Bulls, com’l & gd... 10.50@12.00 ee Pe sis He 5,266,862 
Bulls, cut. & util... 11.50@13.50 Pork and beef ........... 7,412,587 

HOoGs: Lard and substitutes ... 510,454 
U.S. 1-3, 190/200 ..$15.75@16.25 Total ...... F 13.189.903 
U.S. 1-3, 200/210 .. 16.00@16.50 tayo a) ame + 

BS. 210/220 .. 16.00@16.50 As of August 31, California had 
220/250 .. 16.00@16.50 110 meat inspectors. Plants under 
Sows, 400/dn. ...... 14.50@15.50 state inspection totaled 342, and 

LAMBS: plants under state approved munic- 

Good & choice . 19.00@20.00 ipal inspection totaled 91, 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
wumber of livestock slaughtered at 


18 centers for the week ended 
Sept. 24, 1955 compared: 
CATTLE 
Week Cor. 
Ended Prey. Week 
Sept. 24 Week 1954 
(hicagot ... 24,936 28,649 25,703 
Kan. Cityt.. 19,246 21,278 22,326 
Qmaha*t ... 32,262 34,601 27.047 
B. St. Louist 12,437 13,625 12,468 
st. Josepht . 11,473 13,672 10,408 
Sioux City} . 9,481 12,087 3,678 
Wichita*t 6,027 6,566 5,870 
New York & 
Jer. City+. 12,875 13,859 13,666 
Okla. City*t 13,273 .166 17,028 


(incinnati§ 5,049 6; 601 5,590 


Denvert .... 17,907 16,884 12,041 
st. Pault ... 17,691 18,633 14,790 
Milwaukeet . 4,448 4,214 4,554 
Totals..... 187,105 202,83 836 175,178 
HOGS 

thicagot ... 32,164 37,444 37,878 
Kan. Cityt.. 12,584 11,159 11,663 
Omaha *t 53,575 50,335 36,593 
E, St. Louist 29,995 30,607 34,476 
M, Josepht. 24,799 24,015 31,408 
Sioux Cityt . 20,260 18,031 6,967 
Wichita*t 12,155 10,004 10,636 
New York & 

Jer. City?. 55,188 59,849 51,313 
Okla. City*t 11,268 12,018 12,810 
(incinnati§ . 16,107 17,004 16,1038 
Denvert .... 8,234 8,342 8,954 
%. Pault .. 47,793 43,345 35,163 
Milwaukeet . 5,710 5,080 2,731 





Totals... .829,882 827,233 296,695 





SHEEP 

Whica got 5,401 7,340 6,377 
Kan. Cityt. 5,307 3,72 5,943 
Wmaha*t ... 13,684 14,642 10,140 
R, St. a 5,268 5,212 4,598 
Mt, Josepht. 9,346 8,112 8,931 
Nioux Cityt.. 4,180 1,977 7,407 
Wichita*t .. 655 Rew 489 
New York & 

Jer. City. 48,436 57,540 53,272 
ikla. City*t. 3,854 3,889 
‘incinnati§ 675 769 
benvert . 28 267 9,586 
M. Pault .. 7,655 6 ‘O44 6,393 
Milwaukeet . 1,287 1,419 588 


Totals... ..134,015 141,036 118,382 





*Cattle and calves, 


*Federally inspected slaughter, 
wluding directs. 

tStockyards sales for local 
Naughter, 

{Stockyards receipts for local 
‘anghter, including directs. 


CANADIAN KILL 
Inspected slaughter in 


Canada for week ended 
September 17: 
Week 
inded Same 
Sept. 17 week 
1955 1954 
CATTLE 
Nestern Canada... 18,856 19,071 
stern Canada.. 21,176 18,739 
OO 40,082 37,810 
HOGS 
Festern Canada... 35,237 34,266 
Estern Canada... 59,406 56,450 
Totals .-.. 94,643 90.716 
hog carcasses 
graded . 102,183 99,988 
SHEEP 
festern Canuda,. 5,826 5,398 
stern Canada... 15,289 


16,469 


Totals . 21,115 81,867 


NEW YORK RECEIPTS 
Receipts of salable live- 
tock at Jersey City and 
Hist st., New York market 
© week ended Sept. 24: 


Cattle Calves Hogs* Sheep 
45 


Mable .. 118 157 

otal (Ine. 

directs) . 5,635 3,814 23,122 17,376 
¥. week: 

Mable ... 183 156 ane 14 

Petal (Inc. 

directs) ..5,933 3,944 30,099 24,229 


‘Including hogs at 31st St. 


XTOBER 1, 1955 





CHICAGO LIVESTOCK 


Supplies of livestock at the Ohi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Sept. 22.. ° -903 357 9,998 1,797 
Sept. 23.. 21149 128 9, 625 
Sept. 24.. 117 195 1,877 4 
Sept. 26. .19.864 757 12,319 3,434 
Sept. 27.. 7,000 400 13,000 2,500 
Sept. 28..17,000 300 10,500 2,000 
*Week so 
far ...43.864 1,457 35.719 7.934 
Wk. ago.43,889 1,671 35,492 6.275 
Yr. ago.38,448 913 41,785 7.007 
2 years 
ago ...39,465 1,758 32,232 8,738 


*Including 147 cattle, 4,872 hogs 
and 1,622 sheep direct to packers. 






SHIPMENTS 

Sept. 22 714 Pre 388 350 
Sept. 26 73 3 O57 28 
Sept. 24.. 1,86 80 267 29 
Sept. 26.. cee) ae 424 
Sept. 2 2.000 400 
Sept. e 1,000 200 
Week so 

far ...17,259 5.043 1,024 
Wk. ago.18,034 172 4.086 308 
Yr. ago.13,760 63 2,760 00 
2 years 

ago . 13.060 285 2.944 451 


SEPTEMBER eae B 


1955 954 
a 192,296 ist 1.660 
CIES © ooci05 6 12,040 8.108 
Wiles td 204,413 231,398 
eee re ee 45,580 34,781 

SEPTEMBER SHIPMENTS 

1955 1954 
eee 92,195 83,392 
EON ic ccudans 80,819 15,674 
Bee pee 8,229 8,403 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


eago, week ended Wed., Sept. 28: 
Week Week 
ended ended 

Sept. 28 Sept. 21 

Packers’ purch, .. 32,814 36.004 

Shippers’ purch, .. 11,580 7.945 

TRS veied sce 44,394 43,949 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Sept. 28, were report- 
ed as shown in the table 


below: 
CATTLE: 
Steers, choice ....$21.00@21.50 
Steers, gd. & ch. 19.50@ 21.00 
Steers, com’l & gd. 17.50@20.50 
Heifers, good ...... 19.50 only 
Cows, util. & com'l. 10.50@12.50 
Cows, can. & cut. ..  8.00@10.50 
Bubs, wtitity ....:.- 15.00@17.00 
CALVES: 
Good & choice ....$17.50@18.50 
Com’'l & good ...... 17.25@17.50 
Cull & util. ...... 11.00@ 16.00 
HOGS: 
U.S. 1-3, 195/245 ..$17.25@18.00 
Sows, 270/450 ..... 13.00@ 14.50 
LAMBS: 
Good & choice ...... None qtd 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Sept. 23, with comparisons: 


Cattle Hogs Sheep 

Week tc 

date 343,000 416,000 205,000 
Previous 

week 378,000 442,000 217,000 
Same wk 

1954 349,000 439,000 234,000 
1955 t 

date $0, 774,000 15,400,000 6,205,000 


1954 to 
date 11, 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, p 


203,000 13,538,000 6,048,000 


week ended Sept. 22: 

Cc pe Calves Hogs Sheep 
Los Ang. ...9,8 525 1,600 75 
N. P’rtland..3, 380 585 1,940 5,900 
San Fran. ..1,950 350 1,200 3,100 


LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
Sept. 27, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. 


BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Tbs. .$13.00-14 
140-160) Ibs.. 14.00-1 
160-180) Ibs... 15.00-1 
Ibs... 15.75-16. 
Ibs... 16.00-16.35 
Ibs.. 16,00-16.35 
240-270 Ibs... 15.85-16.25 
270-300 Ibs.. None qtd. 
300-330 Ibs.. None qtd. 
330-360 Ibs... None qtd. 
Medium: 
160-220 Ibs... 
SOWS: 
Choice: 
270-300 Ibs.. 15.50 only 
300-330 Ibs.. 15.50 only 
330-360 Ibs.. 15.00-15.50 
360-400 Ibs... 14.50-15.00 
400-450) Ibs... 14.00-14.50 
450-550 Ibs... 13.50-14.25 
Medium: 
250-500 Ibs.. 











None qtd. 


None qtd. 





Chicago Kansas City 
HOGS (Includes Bulk of Sales): 


None qtd. 
None qtd. 


15.00-16.15 
15.60-16.25 
15.75-16,25 
16.00- 16. 25 
15.75-16.15 
None qtd. 

None qtd, 


None qtd. 


None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 

700- 9000 Ibs. 
900-1100) Ibs... 23.7 
1100-1300 Ibs.. 22 
1300-1500 Ibs... : 
Choice: 
700- 900 Ibs.. : 
900-1100 Ibs... 
1100-1300 Ibs... ¢ 
1300-1500 Ibs... 2 
Good: 

700- 900 Ibs.. 18.00-21.25 
900-1100 Ibs.. 18.00-21,25 
1100-1300) Ibs.. 17.50-20.50 
Commercial, 


all wts, . 15.50-18.00 
Utility, 

all wts, 12.00-15.50 
HEIFERS: 
l’rime: 
600- S00 Ibs... 22.5 


800-1000) Ibs... 22.5 
Choice: 
600- 800 Ibs.. 21.00-22.50 
800-1000) Ibs... 20.50-22.50 
(rood: 
500- 700 Ibs... 18.00-21.00 
700- 900 Ibs.. 18.00-21.00 
Commercial, 

all wts. .. 14, 
Utility, 

all wts. .. 11.50-14.50 
COWS: 


Commercial, 


50-18.00 





all wts. .. 12.00-13.00 
Utility, 

all wts. .. 10.50-12.00 
Can. & cut., 

all wts. 7.00-10.50 
BULLS (Yrls. 
CO ae 11.00-12.00 
Commercial . 12.50-13.50 
Utility 11.50-12.50 
CURES a. cas 10.00-11.50 
VEALERS, All Weights: 
Ch. & pr.... 21.00-26.00 


Com'l & gd.. 16.00-21.00 
CALVES (500 Lbs. 
Gh. & pee. 
Com’'l & gd.. 


SHEEP & LAMBS: 
LAMBS: 
Ch. & pr.. 
Gad, & ‘ch.... 
YEARLINGS: 
Ch. & pr.. 
Ga. & €B.... 
EWES (Shorn): 


17.00-21.00 
12.00-17.00 


19.50-20.00 
18.00-19.50 


16.00-16.50 
15.00-16.00 


Gd. & ch.... 4.00- 5.00 
Cull & util... 2.50- 4.00 


Note: Cattle and 
September 26, 





sheep 


one qtd. 


None ata. 


19.00-22,25 
18.75-22,25 
18.50-22.25 





15.50-19.00 


13.00-15.50 








20.25 -22. 2% 


20.50-22.50 


18.00-20.50 
18,25-20,50 


14.00-18.25 


11.50-14.00 


11.50-13.00 
10.00-11.75 


8.00-10.75 


Excl.) All Weights: 


11. 50- 14.00 


23.00-25. 00 
16.00 





Down): 


17.00-22.00 
14.00-17.00 


21.00-22.00 
18.75-21.25 





4.25- 5.25 


- 4.25 


quotations 


None qtd. 
None qtd. 


15,.25-16.2! 
16.00-16. 50 
16.00-16.25 
16.00-16.25 
None qtd. 
None qtd. 
None qtd. 


None qtd. 





14.25- 14.75 
13.50-14.50 


None qtd, 


None atd. 





17.25-21.00 
17.50-21.00 
17.50-20.50 
13.50-17.50 
12.00-13.50 
None qtd. 


22,50-23.50 


19.50-22 4 
20.50-22.54 


16.50-20.00 
17.00-20.50 


13.50-17.00 


11.50-13.50 


12.00-13.50 
10.00-12.00 
8.50-10.00 


None qtd. 

13.00-13.75 
11,50-13.50 
10.00-11.50 


18.00-21.00 
14.00-18.00 


15.50-17.00 
12.00-15.50 


18.50-20.25 
17.50-18.50 


None qtd. 
None qtd. 


or 


4.2 t- PS Ped 
2.50- 4.25 


at Omaha 


Omaha 


None qtd, 
None qtd. 


> $14.00-15.50 $14.65-15. - $15. - 5 00 $1 
15 





16. 25. 16. 50 
16.25-16.50 
16.00-16.50 
15.75-16.25 
None qtd. 
None qtd. 


14.00-16.00 


15.50- = 00 
5.25-15.75 
14.75-15.50 
14.50-15.00 

13.75-14. 73 
13,.75-14.75 








None qtd. 


None qtd. 
22 5-24.75 
22.50-24.7 75 
21.00-23.25 





21,25-23.75 
21.50-23.75 
21.25-23.75 
20.50-22.50 






19.00-21.50 
19.00-21.50 
19.00-21.50 
16.00-19.00 
12.50-16.00 
None qtd. 

22.00-23.25 


19.50-22.00 


19.50- 22) 25 


7.25-19.50 
ine 25-19.50 


13.50-17.25 


11,00-13.50 


11.50-13.50 
9.50-11.50 
7.00- 9.50 
11.50-12.75 
12.50-13.75 
11.25-12.50 
10.00-11.25 


16.50-18.50 
12.00-16.50 


15.50-18.00 
11,.50-15.50 


18.75-19.00 
17.50-18.75 


None qtd,. 
None qtd. 


4.00- 4.75 
3.00- 4.00 


and St. 


St. Paul 


None qtd,. 
None br 





1B. 15- 16.00 
15.75-16.00 
None qtd. 
None qtd. 
None qtd. 


15.00-15.75 





15,00. 

14.75-15. 00 
14.00-14.75 
13.75- 14. 50 





None qtd. 


None qtd. 

22.00-23.50 
22.00-23.50 
21.50-22.00 


None qtd. 

21.00-22.00 
21.50-22.50 
21.50-22.50 





19.00-21.50 
20.00-21.50 
20.00-21.50 
14.00-17.00 
12.50-13.50 
None qtd. 


None gtd. 


20.00-21.00 
20.00-21.00 


19.00-19.50 
19.00-20.00 


14.00-17.00 


12.50-14.00 


11.00-12.50 
10.00-11.00 


8.00- 9.50 


50-13.50 
50-13.50 
50-14.50 
-50-14.50 


ae 


1 
1 
1 
1 


21.00-23.00 
18.00-21.00 


16.00-18.00 
13.00-16.00 


19.00-20.00 
18.00-19.00 


None qtd 
None qtd. 


3.50- 4.50 
2 50- 3.50 


‘aul as of 
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10 Good Reasons 


for Using 


CAINCO 





Albulac’ 





Binds Low Protein Meats! 


Solidifies Under Heatl 


Holds Shrinkage to a Minimum! 


Improves Shelf Life! 
Minimizes Jelly Pockets! 


Increases Yield! 


© Controls Moisture! 
CAINCO ALBULAC 


Stabilizes Water and Fat! 


IS A HIGH ALBUMEN 


Improves Sausage Texture! 


Supplements Natural Albumen! 


| 
| 


EXCEPTION- 


ALLY ADHESIVE .. . SPRAY DRIED . . . PURE MILK PRODUCTI 


Manufactured Exclusively for 


CAINCO, | 


INC. 


Seasonings and Sausage Manufocturers Specialties 


222-224 W. KINZIE e 
*Powdered Milk Product 


CHICAGO 10, ILL. 





”* WORADL 


in name... ; 
high grade in fact! = 
One | gnco™ 


= 
wa oN 
as ‘a 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; 20c ‘each. Count 


Jaless 


address or box numbers as 8 words. 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per :nch. Con- 
tract rates on request. 


Head- 


Specifically instructed Otherwise, All Cla 


Advertisements Will Be inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANC! 
PLEASE REMIT WITH ORDER. 





additional words, 
POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MEAT PACKING EXECUTIVE 
Former Vice President large Meat Packing Com- 
pany, twenty-five years’ experience in all lines 
large and small plants, including Branch Houses. 
Thoroughly familiar with new techniques, cost 
control, manufacturing methods, labor contracts. 
Excellent relationship with MIB 
W-356, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: 
in all packinghouse operations, 
plants. Have practical 
engineering, labor 
of sales, buying 
excellent record, 


Wide experience 
large and small 
experience in industrial 
relations and full knowledge 
and plant modernization. Have 
can give best references and have 

reason for desiring new location. W-369, 

NATIONAL PROVISIONER, 15 W. Huron 
, Chicago 10, Ill. 


SALES MANAGER 


or ASSISTANT: Qualified to 
direct sales, advertising and formulate and direct 
sales promotion programs. 20 years’ experience 
in the sales of sausage, smoked meats and fresh 
meats with independe nt packers, W-370, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Il. 


SAUSAGE MAKER: With many years experience 
in sausage production such as chopping, smoking, 
cooking, stuffing, etce.. wants position. Reliable 
and hard worker. W-371, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il 





LIVESTOCK BUYER: ‘Saetiae 
eated in central Ohio would like 
with packing company to buy 
stock. Have trucks available 
THE NATIONAL 

St., Chicago 10, Ill 


man now lo- 
to make contact 
all species of live- 
for delivery. W-372, 
PROVISIONER, 15 W. Huron 


WORKING SUPERINTENDENT: 
smoked meat departments. 20 years’ experience 
41 years old. Family man. Now employed by 
major packer. Desire to make change. Prefer 
independent packer in south or southeast section, 
W-882, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicage 10, I 


For sausage and 


56 


MANAGER-SALES 


MANAGER: 
plant experience 


in modern processing 
pricing, buying, yields and sales. 
background. Ase 39, For complete 
W-374, THE NATIONAL 

Huron St., Chicago 10, Ill 


Large and small 
methods, 
Engineering 

resumé write 

PROVISIONER, 15 W. 


YOUNG MAN: 26 years old, with over 4 years’ 
experience in management, purchasing and sell- 
ing of meat scraps, tankage and allied products. 
Can handle entire operations of processing plant. 
Will locate anywhere. W-367, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


SALES MANAGER or SUPERVISOR: 
old. Experienced in sales and sales promotion, 
W-373, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Ill. 


46 years 


HELP WANTED 


RENDERER 

Experienced man wanted to operate cookers and 
boilers, Top wages and best working conditions 
for steady man. Aggressive, growing mid-west 
plant promises security and future to qualified 
man, State previous experience and personal his- 
tory. W-366, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 








TOP EXPERIENCED MAN: To manufacture a 
complete line of quality sausage. Good working 
conditions, excellent opportunity for the right man, 
Prefe rably from the Buffalo, Rochester, New York 
area, THE NATIONAL PROVISIONER, 
18 East 41st ‘St. New York 17, N.Y. 





WANTED: Experienced man to organize 
age corned beef operation in B.A.I. establishment, 
Replies confidential. W-376, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ml, 


and man- 








WAREHOUSE SUPERINTENDENT: Experien 
man wanted. Must be fully familiar with all 
phases of warehousing and capable of buildin 
up business through solicitation of industrial ware 
| housing. W-364, THE NATIONAL PROVISION 
ER, 18 E. 4lst St., New York 17, N.Y 
BRANC H “HOU SE MANAGER: Man wanted with 
experience in New England are preferred, but 
not essentiul. Must have complete experience in 
all meat lines and able to manage both adminis- 
tration and sales. W-365, THE NATIONAL PROQ- 
VISIONER, 18 E, 41st St., New York 17, N.Y, 





BEEF and 
experienced. 


VrPAL BONERS: 


Two men wanted 
Piece work, 


xroup insurance, paid 
vacation, life insurance, best of working condi- 
tions. Steady 52 weeks for right men. W-369 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


MISCELLANEOUS 


NEW PRODUCTS 
WANTED 


AND LONG ESTABLISHED, 
WELL FINANCED MANUFACTURER OF SPE 
CIALTY INGREDIENTS USED BY FOOD PRO 

ESSORS OF ALL TYPES, DESIRES TO SUPPLE- 
MENT THE WORK OF ITS OWN RESEARCH 
AND PRODUCT DEVELOPMENT STAFF BY IN- 
VITING IDEAS FROM THE OUTSIDE. IF YOU 
WRITE US, DESCRIBE THE PRODUCT OR 
PROCESS IN BRIEF WITHOUT MAKING FULL 
DISCLOSURE, WE CAN THEN, IF INTERESTED, 
ARRANGE FOR FULL DISCLOSURE AND PRO. 
TECT YOU AT THE SAME TIME. OUR EBM 
PLOYEES HAVE BEEN NOTIFIED OF THIS 
ADVERTISEMENT. ADDRESS REPLY TO THB 








PROGRESSIVE 





PRESIDENT, W-378, THE NATIONAL PRO 


VISIONER, 15 W. Huron St.. Chicago 10, TL 


THE NATIONAL PROVISIONER 
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